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COCINAS DE NEW MEXICO, 
TRADITIONAL NEW MEXICAN RECIPES 


INTRODUCTION 


Cocinas, Spanish for “kitchen,” describes one of the most important 
places in most New Mexico households. From our kitchens come our 
sustenance. Our cookbook, first published 35 years ago, contains 
recipes contributed by Public Service Company employees and their 
families and friends. Between these pages, you'll find a rich history of 
unique New Mexican cooking. 


Now in its eleventh edition, Cocinas de New Mexico offers not only 
its recipes but also lots of tips for low-fat and high altitude cooking, 
preparing chiles for storage and cooking, and other ideas you'll use. 


Today's cooks are concerned about serving low-fat but authentic 
recipes. We've included a list of low-fat suggestions so you can 
prepare healthier meals. 


Be sure to read the section on high altitude cooking. At a mile or more 
above sea level, it's important to know how quantities, cooking times, 
and temperatures for some recipes need to be adjusted. It helps to know 
all the ins and outs before you start. 


All of our recipes have been thoroughly tested by Public Service 
Company staff over the years. They've also stood the test of time, 
winning approval of cooks throughout the country. We hope you'll find 
this booklet a useful resource and one you'll turn to time and time again. 


GLOSSARY OF NEW MEXICAN FOODS 


To help you understand and appreciate New Mexican foods, Public 


Service Company of New Mexico has compiled the following glossary of 
food terms: 


BASIC INGREDIENTS 


Chicos—Dried sweet com used whole or crushed in a seasoned stew. 
Chile Caribe—Red chile pods blended with water to a puree and 
seasoned, Used in such dishes as carne adovada. 
Chiles, Green—Found in a variety of sizes, shapes, and piquancies, they 
are an important part of Southwestern dishes. Before use, the skin is 
removed, Used in sauces, relishes, stews, and as chile rellenos. 
Chiles, Red—Green chile that has ripened and dried. Usually used 
ground or crushed for added seasoning or in making a variety of 
sauces. 
Chorizo—Highly seasoned hot link sausage. 
Enchilada Sauce—Red sauce made of mild to hot chile pulp or chile 
powder, spices, and beef or pork or both, Used for enchiladas. Also 
called red chile sauce. 
Fresh Masa—A moist dough of ground, dried com that has been 
soaked in limewater, then cooked. Used in tamales. 
Frijoles—Beans. Most commonly used bean is the pinto bean. 
Frijoles Refritos—Refried beans. Pinto beans that have been boiled, 
mashed, fried in pork fat, and topped with longhom or jack cheese. 
Harina—All-purpose flour. 
Harina Azul—Blue com meal flour for tortillas. 
Harina Para Atole—Blue com meal flour for gruel. 
Harina Para Panocha— Sprout wheat flour for Indian pudding 
(Panocha). 
Masa Harina—Masa in dehydrated form to which water is added to 
produce dough similar to fresh masa. 
Piloncillo—Brown, unrefined cane sugar found in cone-shaped pieces 
used to sweeten coffee and desserts. 
Pinon—Pine nuts, seeds of large pine cones. Used in desserts and 
breads or roasted and enjoyed as nut meats. 
Salsa Jalapeno—A hot sauce or relish made of Jalapeno chiles, onions, 
either red or green tomatoes, and seasonings. 
Tortillas de Harina—Flour tortillas made from wheat flour. Usually are 7- 
10 inches in diameter and 14 inch thick. They remain mostly white after 
cooking on a griddle but are flecked with brown and puffed in spots. 
Used for burritos and as an accompaniment to any Southwestem meal. 


SE 


Tortillas De Mais—Com tortillas made from masa pressed into a thin 
pancake, then quickly singed or “blistered” on a hot griddle. Used for 
enchiladas, tacos, taquitos, chalupas, huevos rancheros, tostadas 
compuestas. 


SOUTHWESTERN DISHES 


Albondigas—Meatballs. 
Anoz A La Espanola—Spanish rice. 
Aroz Con Pollo— Chicken with rice. 
Bunito—Flour tortilla filled with refried beans and chile sauce, ground 
beef and chile sauce, or a combination of both and rolled. 
Caldillo—Poor man’s stew made of ground beef, raw potatoes, and 
seasonings. 
Came Adovada—Pork steak marinated in chile sauce, then roasted or 
pan fried. Usually served with Spanish rice and refried beans. 
Came Asada—Beef or pork cut in thin diagonal strips and cooked 
quickly over very hot coals such as a brasero or Japanese hibachi. 
Chalupas—Meaning “little boats,” is a fried com tortilla topped with 
shredded chicken or beans, cheese, tomatoes, guacamole, and salsa. 
Chauquehue—Blue com meal much thicker than atole. Served with red 
chile with pork or spareribs in place of potatoes or rice. 
Chicharrones—(Cracklings) Pieces of fat cooked slowly until lard is 
rendered out. Lightly salted, may be served as a warm or cold hors 
d'oeuvre. 
Chilaquillas— Called tortilla hash or poor man’s dish. Includes leftover 
tortillas fried until crisp and combined with chile, eggs, jack or sharp 
cheddar cheese, and red chile sauce. 
Chile Con Queso—Melted cheese dip seasoned with chile and served 
with tostados. 
Chile Rellenos— Green chiles stuffed with cheese or meat dipped in a 
com meal batter and deep fat fried. 
Enchilada—Rolled or flat com tortillas topped or stuffed with meat, 
cheese, onions, and red or green chile sauce. 
Flautas—Meaning “flute,” a taco variation; two com tortillas are 
overlapped, filled with meat, cheese, onion, and chile, rolled, then fried. 
Gazpacho—A cold vegetable soup with a meat broth or tomato juice 
base containing a variety of raw vegetables. 
Guacamole—Avocado salad served as a dip or on lettuce as a salad, or 
ingredient in many other dishes. 
Huevos Rancheros—Served in several ways, but generally is a fried egg 
on a com tortilla and topped with a special green chile sauce with 
onions and tomatoes. Sometimes served with red or green enchilada 
sauce and garnished with lettuce and cheese. 


Jamoncillo—(Cream candy) Condensed milk used as a spread or ice 
cream topping. 

Menudo—Tripe and hominy traditionally served on Christmas or New 
Year's Eve. 

Mole—Sauce made with red chiles, spices, and chocolate and served 
over meat or poultry. Crushed sesame seed, pumpkin seed, or nuts are 
often added for flavor and thickening, (Sometimes called Pipian.) 
Molletes—Sweet anise seed rolls. Usually accompanied by Mexican 
chocolate. 

Nachos—An hors d'oeuvre of tostados topped with jack cheese, sour 
cream, and jalapeno chile. 

Paella—A classic dish combining rice and a variety of both meat and 
seafood. 

Posole—Hominy stew made with dried lime-treated com and combined 
with pork and seasonings. 

‘Quesadillas—Made in a number of different ways, but always with a 
cheese filling. Usually a folded com tortilla with a chile and jack cheese 
filling fried quickly over high heat, 

‘Queso Fresco—(Native fresh cheese) Made with sweet milk and rennet 
tablets. It is allowed to set until whey can be separated from the curd. 
Served with sugar, syrup, or preserves as a dessert. 

Sopaipillas—Puffy, crisp, deep fried bread. Accompanies many 
Southwestem meals, or may be stuffed with refritos or meat and topped 
with chile sauce, cheese, and lettuce. 

Taco—A com tortilla folded in half and fried until crisp, stuffed with 
meat, chicken, or refried beans. Before serving, it is topped with lettuce, 
onion, cheese, and taco sauce. 

Tamale—Red chile pork encased in fresh masa and wrapped in a com 
shuck. Usually steamed and served with red chile sauce. 
Taquitos—(Rolled tacos) Same as tacos except filling is placed inside 
tortillas and rolled cigar-fashion, then deep fat fried. 

Torta—Stiffly beaten eggs leavened with baking powder and seasoned 
with salt and oregano, then deep fried. Served during Lent with chile or 
with a chile sauce as a meat substitute. 

Tostadas—Open-aced taco. 

Tostadas Compuestas—Com tortilla cups filled with chile con carne 
topped with shredded lettuce, chopped tomatoes, and grated cheese. 
Tostados—Com tortillas cut in pieces and fried until crisp. Salted or 
sprinkled with chile powder. Served for dipping with salsa, guacamole, or 
chile con queso. 
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DESSERTS 


Biscochitos—Anise seed cookies. 

Bunuelos—Fried sweet puffs that can be glazed with brown sugar-maple 
syrup or sprinkled with cinnamon-sugar. 

Capirotada—(Bread Pudding) Toasted bread topped with caramelized 
sugar com syrup, sliced longhorn cheese, raisins and cinnamon, and 
baked until cheese melts. 

Empanada—Fried or baked turnovers with either dried fruit or sweet 
meat filling. 

Flan— Caramelized custard. A 
Morsillo— Blood pudding made with hog's blood, raisins, pinon nuts, 
oregano, and mint. - 

Natillas—Soft custard topped with egg white and sprinkled with 
cinnamon. 

Panocha—Indian pudding made with panocha flour, brown sugar, and 
seasonings such as cinnamon and cloves. 

Pastelitos—Dried fruitfilled pies—usually apricot or prune or both. 


FRUITS AND VEGETABLES 


Calabaza— Baked pumpkin. 

Garbanzos—(Chick peas) Cooked, mashed, and seasoned with salt, 
onion, red chile pulp, and cilantro. 

Jicama—A large gray-brown root vegetable, delicious raw. Has a white, 
crisp meat resembling that of a potato or chestnut. 

Nopales—Leaves or pads of prickly pear cactus. Taste and texture 
resemble green beans. Used alone as a vegetable or in soups, salads, 
and omelets. 

Quelites—Spinach combined with pinto beans, seasoned with bacon 
and crushed chile pods. 

Tuna—Cactus fruit ranging in color from green to red or maroon. The 
moist, granular flesh is good served raw as a dessert with lemon and 
sugar, but is also candied or used in desserts. 

Verdolagas—A common garden weed served as a leafy vegetable. Also 
called purslane. 


BEVERAGES 


Atole—A gruel-like blue com meal drink. Is either served with sugar, 
scalded milk, or both. 

Chocolate—Hot chocolate using Mexican chocolate as a main 
ingredient and seasoned with cinnamon, cloves and vanilla. Usually 
served with biscochitos. 


SPICES MOST COMMONLY USED IN THE SOUTHWEST 


SRO LC ZORRO cs Saffron dried leaves 

p Wild celery, root and leaf 

GRO was 2 a Dai ea E, Coriander leaves or crushed seeds 
fica meritat E Cin be aaa a RA as aaa că ala scea Cumin, powder or seeds 
LS paote Acea ca BCA OEI A E A At Marjoram 
Oregano dried leaves 
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TRADITIONAL NEW MEXICAN COOKING UTENSILS 


Traditional New Mexican cooking equipment 
is both simple and functional, and the 
techniques for using them are easy and fun to 
learn. 


Many times a substitute for traditional New 
Mexican equipment can be made; authentic 
utensils and equipment add to the enjoyment 
of preparing an exciting New Mexican menu. 
Listed below is a variety of basic New Mexican 
equipment which you may wish to add to your 
kitchen list soon! 


METATE AND MANO (Mortar and Pestle) 
Many New Mexican entrées consist of a 
combination of ingredients which are ground 
or pressed. The metate and mano perform 
these chores. They may be large or small, and 
may be made of wood, stone, or ceramic 
materials. Various types and sizes are used for 
grinding of com, wheat, and spices such as 
cumin and coriander. Substitutes found in the 
American kitchen are the electric blender, a 
food mill, or grinder for grinding coarse 
substances, or a hammer or the back of a 
metal spoon for crushing spices and other 
seasonings. 


TORTILLA PRESS 

Used in preparing com or flour tortillas, the 
press is made of either cast aluminum or 
wood. If aluminum, it usually consists of two 
six-inch round plates and a handle. To use this 
tortilla press, open it and place a small ball of 
dough, about the size of an egg, between two 
layers of waxed paper on the bottom plate. 
The upper plate is positioned over the bottom 
one and the handle is brought over the top of 
the press. The dough will flatten for an evenly- 
formed tortilla ready for cooking. 


The wooden press is round and about 6 
inches in diameter. After the ball of dough is 
Placed between the two pieces of waxed 
Paper, the press, with pressure from one's 
arm, is used to flatten the dough into a tortilla. 
This press requires a bit more work. 


When a tortilla press is not available, the 
tortillas are rolled out with a bolillo (rolling pin) 
or formed into a small ball of dough and 
flattened between the palms of the hands. 


BANO DE MARIA (Hot water oven bath) 

A Bano de Maria is used for baking flan or 
carameltopped custard. To use the Bano de 
Maria, the individual custard cups or a single 
casserole dish is placed in a shallow pan of 
water. The water should be halfway up the 
sides of the baking dishes. The bano is placed 
in the oven, and the custard is baked 
according to the recipe. 


MOLINILLO 

It is grooved and has loose wooden wings 
above the knobby end which are necessary in 
aerating liquids. It is used to create a frothy 
foam when preparing hot chocolate. It is 
Placed into the mixture and twirled between 
the palms of the hands until air is 
incorporated into the mixture and a frothy 
foam appears. A small whisk, rotary beater, or 
an electric mixer can serve as a substitute for 
whipping the New Mexican hot chocolate. 


BANO RUSO (Steam bath) 

A bano ruso is necessary for steaming foods 
such as tamales. It consists of two vessels, the 
lower one for boiling water, and the second 
vessel for holding the food which is to be 
steamed. A double boiler with a close-fitting lid 
can be used as a substitute for a bano ruso. 
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COMAL (Griddle) 

The comal is a castiron griddle available in a 
number of sizes and shapes. It is generally 
used for cooking com and flour tortillas, 
pancakes, grilled sandwiches, and other foods. 
An electric griddle or skillet can be used as a 
substitute for the comal. 


TAPA (Lid) 

The tapa is a lid which comes from the top 
surface of a wood burning stove. It is made of 
castiron and used as a substitute for a griddle 
in cooking com and flour tortillas, pancakes, 
grilled sandwiches, and other foods. 


In years gone by, when wood buming stoves 
were plentiful, the entire heated surface was 
used as a large griddle. Back then, it was not 
uncommon to see several tortillas or 
pancakes cooking on the top of the stove. 


BOLILLO (Rolling Pin) 

A bolillo is made of wood, glass or plastic and 
comes in a variety of sizes. In New Mexico, 
bolillos are usually made from a large piece of 
dowel cut to any length or from a broom 
handle, The modem version with handles on 
each end is also used. A bolillo is used like 
any rolling pin. 
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THE CONVENIENCE OF ELECTRIC APPLIANCES 


The techniques of New Mexican cookery have been practiced and 
handed down for centuries. Traditionally, every aspect of food 
preparation was performed by loving, experienced hands. Cooking was 
hard work and very time consuming. With the passing of time and 
advances in technology, convenience came in the form of electric 
appliances. The following tips for using electric appliances tum classic 
New Mexico style cooking contemporary. 


Freezers 


Planning meals should be a pleasure instead of a chore. A freezer saves 
time and money in the food budget, as well as making it possible to 
have a variety of interesting meals. Most households have some type of 
freezer: chest, upright, or refrigerator/freezer combination. 


Planning ahead and freezing foods can ease the stress of last minute 
preparation. Try doubling or tripling the recipe and freeze the extra so 
that you're meals ahead. 


Always use freezer-weight wrap or freezer-safe containers to maintain 
freshness and flavor. Package the food in small, meal-size portions or 
individual servings. Food in shallow or small dishes will thaw and cook 
more quickly. 


Freezers should be set at zero degrees Fahrenheit and kept full but not 
overcrowded for the most efficient operation. 


Here are some additional tips to help you get the most out of your 
freezer: 


+ Because fats tend to separate, use as little as possible in sauces and 
gravies. 

+ Fried foods may become rancid after being frozen 1-2 months. 

« Use herbs and seasonings sparingly due to changes that occur when 
frozen (tastes can change or become stronger). 

e Foods should be uncooked or slightly undercooked before freezing 
to retain flavor and texture. 

« Purchase seasonal foods (fruits and vegetables) at economical prices 
to enjoy throughout the year. 

+ Blanch or scald ALL vegetables to stop aging action. 

« Allow extra space in containers for expansion during freezing. 

+ Use ice cube trays to freeze stew, stock, soups, gravies, and sauces. 
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When frozen, package for easy storage and defrosting, 

+ Line dishes with freezer wrap or aluminum foil before filling. After the 
food is frozen, remove, label, and store in the freezer. 

« Freeze some foods (berries, chopped bell peppers, onions, meat 
patties, chicken parts, chops, etc.) on baking sheets. When placed in 
bags, small amounts can be removed without thawing. 

« Freeze mounds of whipped cream on baking sheets, then package. 
Defrost as needed for desserts. 

« Bake and freeze breads and rolls for fresh taste when reheated, 

« Prepare large batches of your specialty, such as chile, to have on 
hand for informal gatherings. 

« Keep an extra pound of margarine or butter in the freezer to avoid 
running out. Store fancy pats or balls for special occasions, 

+ Spread grated cheese on baking sheets, freeze, and package. Use 
amounts needed for topping foods. 


Microwave Ovens 


Although microwave ovens are found in more than 70% of all American 
homes, they are most often used for defrosting frozen foods, warming 
leftovers, and warming coffee. 


Cooking with microwave ovens is two to ten times faster than 
conventional methods, When used efficiently for the majority of cooking 
tasks, microwave ovens can save on electricity and money (offering 
energy savings of up to 80%). However, large quantities, or foods 
requiring extensive cooking periods (such as pinto beans), are cooked 
more efficiently using conventional methods. 


Microwave cooking retains nutrients in foods and reduces the need for 
additional fats. To convert conventional recipes to microwave recipes, 
find similar existing microwave recipes and follow the instructions, 
making necessary changes. 


The following microwave cooking tips can help to make the preparation 
of New Mexican foods fast and easy: 


Melt butter, margarine, chocolate, cheeses, and other ingredients. 
Precook vegetables in the microwave for soups, stews, and sauces. 
Heat or boil liquids before adding to other ingredients. 

Soften unripe avocados by microwaving for 20-60 seconds. 

Ripen citrus fruit by microwaving for 20-60 seconds. 

Cook grcund meat in a microwave-safe collander set in a shallow 
dish to catch fat. 


SERA 


Freshen stale tortillas and other breads by wrapping in paper towels 
or napkins and heat for 10-20 seconds. 

Add 1-2 tablespoons of water to cook fresh vegetables. 

Cook or reheat entire casseroles in the microwave oven before 
serving. 


. Cook or steam tamales in the microwave oven—Place tamales in 


microwave safe collander above shallow dish with water and cover 
with plastic wrap. 

When microwaving eggs for main dishes or as toppings, use a 
medium power setting to avoid tough, rubbery texture. Pierce eqg 
yolks to eliminate “explosions” and splattering. 
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PORTABLE ELECTRIC APPLIANCES 


Portable cooking appliances operate on 120 volt outlets and generally 
have lower wattages than major appliances, making these appliances 
energy efficient for specialized cooking jobs. Broilers, crock pots, skillets, 
coffee pots, and toasters are only a few of the portable electric 
appliances that use less electricity than the conventional range 
performing the same task. 


Crock pots and electric pressure cookers can take on the job of cooking 
foods such as beans, posole, chile, soups and stews, chicos, roasts, 
vegetables, and endless other dishes, leaving you free to tum your 
attention to other activities. And portable electric appliances are 
convenient, produce less heat, and are easier to clean. This translates 
into energy and time savings. 


Portable electric appliances can make cooking New Mexican cuisine a 
new adventure. 


Electric Skillet/Wok 

Electric skillets and woks can perform the functions of skillets, sauce 
pans, soup kettles, fryers, steamers, warmers, and many other 
appliances. They are fast cooking, economical, and convenient. Both 
appliances allow space for combining any number of foods in a dish. 
Their high-domed lids can handle roasting large cuts of meat or poultry. 


Most skillets are table safe and can be used as servers. Look for 
completely immersible units for easier cleaning. 


Use these tips to increase the value of your skillet and wok: 


© Try baking cakes in your skillet (a non-stick surface will allow easy 
removal). 

+ Cook stews, soups, and chile in these appliances for low, even 

temperatures. 

Prepare and serve casseroles in your electric skillet. 

Sauté or cook vegetables quickly to retain crispness. 

Fried foods require less additional fat and less cooking time. 

Use racks provided with woks to drain fat from fried foods. 

Serve warm tortillas and other breads from the electric skillet. 


Food Processors and Blenders 

Traditional New Mexican recipes require much cutting, chopping, 
mixing, blending, and grating. These time-consuming tedious tasks can 
be done by blenders and food processors in a fraction of the time. 


These appliances help to ensure even cooking because the ingredients 
are uniform in size. Features such as multiple speeds and various blades 
give the user complete control over the end product. 


SPECIAL HELPS 


Substitutions should only be made in a recipe when absolutely 
necessary. The results will not be the same, though they should be 
Cleanup is easy with dishwasher-safe parts, Reduce your food adequate. Here is help for you when you have to make . . . 


preparation time using the following tips. 


EMERGENCY SUBSTITUTIONS 
+ Prepare salsa and dips with fresh ingredients using a food processor 3 
or blender (process to desired texture). Baking Powder 1 teaspoon = W teaspoon baking soda 
e Mix batters using a food processor or a blender. (Rising Equivalent) plus % teaspoon cream 
+ Mix and knead bread doughs in a food processor. aane 
Blend chile and other sauces in either appliance. Butter 1 cup = cup margarine 


milk to make 1 cup (let 
stand 5 minutes} 


* Make a smooth base for soups and gravies using either appliance. = cup vegetable oil plus 
© Chop vegetables for recipes and for gamishes. | ¥ teaspoon salt 
* Both appliances will chop whole nuts quickly. = Ye cup lard plus '2 
+ When chopping onions or grating cheese, prepare several times = teaspoon salt 
more than required for freezing and future use. Chocolate Tane = 3 tablespoons cocoa plus 
a | tablespoon margarine 
Ea Comstarch 1 tablespoon = 2 tablespoons flour 
(For thickening) 
E—z Flour 
All-purpose sifted | cup = 1 cup sifted cake flour 
| Self-rising plus 2 tablespoons 
1 cup = 1 cup all-purpose flour 
E—z plus 14 teaspoons 
baking powder plus Y2 
zz teaspoon salt 
|| Garlic 1 = 1 teaspoon dried herbs 
Clove 
|| Herbs 1 tablespoon = teaspoon garlic powder 
Fresh 
=== Marshmallows 32 = 4 cups miniature 
Large marshmallows 
=z = 7210 0uncemarshmallow 
cream 
es = 1 pound marshmellow 
Ea pai 
Milk 
= Buttermilk 1 cup = 1 tablespoon vinegar or 
(Sour milk) lemon juice plus whole 


ate 


Cream 


Whole 


Onion 
Fresh 


Granulated 


(Puddings, custards, 
rolls, bread) 
(cakes, cookies) 


Yeast 
Active dry 


1 cup 


1 cup 


1 small 


1 cup 


1 cup 


1 cup 


1 tablespoon 


% cup milk plus 3 
tablespoons butter 

1 cup reconstituted non- 
fat dry milk plus 2% 
teaspoons butter or 
margarine 

Y cup evaporated milk 
plus '2 cup water 


1 tablespoon instant 
minced, rehydrated 


Ye cup granulated sugar 
plus 1 cup com syrup 
minus 2 tablespoons 
liquid in recipe 

1 cup packed brown 
sugar 


1 cup honey 


% cup honey, minus 3 
tablespoons liquid in 
recipe 

1 cup molasses or cane 
syrup plus 42 teaspoon 
soda minus baking 
powder, minus 14 cup 
liquid in recipe 


1 - % ounce package 
active dry yeast 
1 compressed yeast cake 
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LOW-FAT SUGGESTIONS 


A healthy diet emphasizes low fat, low sugar, low sodium (salt), and high 
fiber foods. Some traditional New Mexican foods tend to be high in 
calories, high in fat, and have a high level of cholesterol. The following 
recommendations and substitutions offer lighter alternatives: 


Use vegetable oil instead of shortening or lard. 

Eliminate monosodium glutamate (MSG) from all recipes. 

Steam or bake tortillas, or dip in chile sauce instead of frying to soften. 

Rather than frying potatoes, boil in water; or for additional flavor, cook 

cutup potatoes in chile sauce. 

e Use nonstick cookware to reduce the amount of fat needed to fry 

foods. 

Coat pans with vegetable spray when frying foods. 

Com tortillas or whole wheat tortillas have less fat than flour tortillas. 

Substitute garlic powder when a recipe calls for garlic salt. 

Use low fat cheese or queso fresco (soft, crumbly cheese) instead of 

regular cheese. 

« To reduce the amount of fat added by cheese, combine lower fat 
cheeses, such as mozarella or monterey jack, with cheddar cheese. 

« When recipes call for cream or sour cream, substitute plain yogurt, 

e Substitute lowfat, non-fat, or skim milk for whole milk. 

e Try jicama and other fresh vegetables as “dippers” rather than corn 

chips. 

Use fresh or frozen fruits and vegetables rather than canned. 

Replace salt with lime juice in soups and stews. 

Add salt to foods only after cooking and after tasting, 

Chicken and turkey add flavor and little fat in recipes calling for beef. 

Purchase lean cuts of beef and pork. 

Eliminate fat and add flavor by including herbs, spices, onions, and 

garlic. 

eIn recipes that require egg yolks, reduce the amount (1/3 - 1/2) or 

use egg substitutes. 
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HIGH ALTITUDE COOKING 


Living high in the sky poses particular problems on baking day, 
especially when baking cakes. 


HIGH ALTITUDE BAKING 


Butter Cakes need the most adjustments. The first time you bake a 
butter cake in a high altitude, do the following: 


1. Bake the cake in a 25°F hotter oven than required for sea level 
baking. 

2. Decrease the baking powder to 24 teaspoon at 5000 feet for each 
teaspoon required in a sea level recipe and to \2 teaspoon at 7000 
feet. 

3. Substitute general purpose flour for cake flour so that the cake will 
have more framework and not fall, 

4. If the cake is not satisfactory, then adjust each ingredient according to 
the following directions, making only one correction at a time. 


We have found that butter cakes which contain one part shortening to 
two parts sugar to four parts flour are most successful and require less 
adjusting than ones which do not have this ratio. Usually a cake with this 
ratio needs only general purpose flour, reduction in baking powder, and 
a hotter oven. 


Liquid—If a cake is dry, or has a very thick batter; add 1 to 4 
tablespoons liquid, starting with the smaller addition. 


Flour—Substitute general purpose flour and leave the amount the 
same. Or, if you prefer cake flour, increase the amount 1 tablespoon for 
each cup required and increase the liquid 2 tablespoon for each 
tablespoon flour added. (Sometimes the shortening and sugar will need 
reduction also.) 


Shortening —If more shortening is required in the recipe than is stated 
in the general ratio above, you will probably need to reduce the 
shortening 1 tablespoon plus 1 teaspoon for each cup of shortening at 
5000 feet. At 7000 feet, reduce the shortening 2 tablespoons plus 1 
teaspoon for each cup of shortening required in the recipe. (If the cake 
has both too much shortening and sugar, in proportion to the flour, then 
add one or more additional eggs, starting with the addition of one extra 
egg.) 


Sugar—Sugar is very crucial in high altitude cake making. More sugar 
than the desired amount in the previously stated ratio will yield coarse, 
crumbling textured cakes which will often fall. If too much sugar is taken 
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Increase the processing time two minutes for each 1000 feet above sea 
level if the processing time is more than 20 minutes. 


For pressure canning, increase the gauge pressure ordinarily used one 
pound for each 2000 feet above sea level. 

JELLY AND PRESERVES 

Jellies and preserves are done when they reach 7° above boiling, or pass 


the sheet test (jelly slides off a metal spoon in one large drop). Cook 
jellies to 209° at 5000 feet and 205° at 7000 feet. 
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MODO DE PREPARAR CHILE COLORADO 
(Preparation of Dried Red Chile Pods) 


The “ristras” which decorate New Mexico's countryside in the fall 
are strings of red chile sundrying for preservation and later use in 
sauces. The stems are always removed and the seeds may be 
removed for a more mild flavor. 


Allred chile recipes are prepared from native grown chile. Canned, 
red chile powder available in the “spice section” of grocery stores 
should not be substituted. 


Temperature: 250°F. Roasting Time: Approximately 
10 minutes 
Dried red chile pods, stems removed 


1. Rinse and dry chile pods. Remove seeds, if desired. 

2. Place chile pads on a cookie sheet in a 250°F. oven for 
approximately 10 minutes. Turn chile pods several times to 
avoid scorching (the chile pods will turn a deeper red). 

3. The toasted chile pods may be used for preparing red chile 
powder,* or chile concentrate.** 


*Red Chile Powder recipe on page 1. 
**Chile Concentrate recipe on page 2. 


CHILE MOLIDO 
(Red Chile Powder) 


Yield: 1 cup Freezes Well 
16 dried red chile pods, stems removed 


1. Place 2-3 pods in a blender container and finely grind them on 


low speed. 
2. Add more pods until the lower portion of the jar is full. Empty 


container and continue to process until all pods are ground. 


CHILE CARIBE 
(Chile Concentrate) 


Yield: 2 cups Freezes Well 
Temperature: High 


1-2 cups water 8-10 toasted red chile pods * 


1. Place water and chile pods in large saucepan. Heat to boiling on 
high heat. 

2. Pour mixture into a blender container and process to a smooth 
consistency. 

*Preparation of Dried Red Chile Pods recipe on page 1. 

NOTE: Chile Caribe may be used as a base for any red chile recipe. 


CHILE COLORADO 
(Basic Red Chile Sauce) 


Yield: 2 cups Cooking Time: 10-15 minutes 
Temperature: Medium, Low Freezes Well 

2 tablespoons shortening #4 teaspoon salt 

2 tablespoons flour ! teaspoon garlic salt 

4-44 cup Red Chile Powder* Oregano (optional) 

2 cups cold water** Comino (optional) 


1. Heat shortening in a medium-size saucepan on medium heat. 
Stir in flour and cook for 1 minute. 

2. Add chile powder and cook for an additional minute. 

3. Gradually add the water and stir, making sure that no lumps 
form. 

4, Add seasonings to sauce and simmer at low heat for 10-15 minutes. 

*Red Chile Powder recipe on page 1. Varied amounts and variety of chile will 


determine degree of hotness, One to two cups Chile Caribe may be substituted. 
**For a more mild flavor, tomato juice may be substituted. 


NOTE: One pound of cooked beef or pork, ground, cubed, or shredded, may be 
added. 


SALSA PEQUIN 

(Red Chile Relish) 

Yield: Approximately 2 cups Freezes Well 

2 cups canned tomatoes,* 1 teaspoon garlic salt 
drained and chopped 2 tablespoons dried chile 

48 cup finely chopped onion Pequin, ** crushed 


1. Combine all ingredients in a medium-size mixing bowl. Marinate 
at least 15 minutes before serving. 


*Two cups chopped, fresh tomatoes may be substituted. 


*“Varied amounts may be used. 

CHILE COLORADO CON TORTA 

(Red Chile with Miniature Omelettes) 

Yield: 4-6 servings Frying Time: Approximately 
Temperature: Medium-High 5 minutes 

Shortening 42 teaspoon salt 

2 eggs 1 recipe Basic Red Chile Sauce* 
1 tablespoon flour 


1. Heat 1-inch of shortening in a heavy pan on mediunrhigh heat. 

2. Separate eggs and beat egg whites until stiff, but not dry. Beat in 
egg yolks, flour and salt. 

3. Drop mixture by teaspoonsful into hot shortening. Fry until 
golden. Drain on absorbent towels and add to chile sauce. 


“Basic Red Chile Sauce on page 2. 


CHILE ARDIENTE 
(Fire Eaters’ Chile) 


Yield: 2 cups Cooking Time: Approximately 
Temperature: Medium 20 minutes 

Freezes Well 
Iż pound pork steak, cubed 1 tablespoon flour 
43 teaspoon garlic salt 6 tablespoons Red Chile Powder* 
J teaspoon salt 23 cups cold water 


1. Brown pork in a medium-size skillet on medium heat. Drain and 
add garlic salt and salt. 

2. Stir in flour and cook for 1 minute. Stir in chile and cook for an 
additional minute. 

3. Gradually add water and stir until mixture is slightly thickened. 
Cook for 10-15 minutes. 


*Red Chile Powder recipe on page 1. Amount and variety of chile will determine 
degree of heat. 
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MODO DE RESCOLDAR CHILE VERDE 
(Preparation of Fresh, Green Chile) 


Green chile should have the tough, transparent outer skin 
removed before itis used. The process is simple and may be done 
as follows: 


Temperature: Broil. Freezes Well 
Fresh, green chile 


1. Rinse and dry chile. Prick chile with the tines of afork to allow for 
release of steam. 
2. Place chile on a cookie sheet 4-6 inches below the broiling 
element. Turn chile frequently until it is uniformly blistered. 
3, Remove chile from the broiler and cover with a damp towel for 
10 minutes. 
4, Proceed with one of the steps below. 
a. When cooled, package ina freezer-weight container, seal and 
freeze for later use. 
b. Remove the outer skin and freeze as in step A. 
c. Remove outer skin, stem, and seeds. Chop and use in any 
recipe. 
d. Remove outer skin and leave chile whole for freezing, drying, 
or use ina recipe. 


CHILE VERDE 
(Green Chile Sauce) 


Yield: Approximately 2 cups 
Temperature: Medium 


1 tablespoon shortening 

} cup chopped onion 

2 tablespoons flour 

I cup chopped green chile* 


Cooking Time: 20 minutes 
Freezes Well 


1 cup chicken broth** 
44 teaspoon garlic powder 
44 teaspoon salt 


1, Heat shortening in a medium-size skillet on medium heat. 
2. Sauté the chopped onion in shortening. Add flour and cook for 


1 minute. 


3. Add all remaining ingredients and simmer for 20 minutes. 


“Varied amounts may be used. 


“Two cups tomatoes with liquid may be substituted. 


SALSA VERDE 

(Green Chile Relish) 

Yield: Approximately 2 cups Freezes Well 

1 large tomato, chopped Chopped green chile* 
1 small onion, chopped 18 teaspoon garlic salt 


1. Combine all ingredients in a medium-size mixing bowl and 
marinate for at least 15 minutes. 


“Varied amounts may be used. 
NOTE: Salsa Verde may served as a relish. 
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MODO DE SECAR CHILE VERDE 
(Drying of Green Chile) 
Roasted and peeled green chile* Cheesecloth 
String 
1. Using string, tie stem ends together in groups of five. Tie each 
group of five into a second length of string to form a long, 
continuous ristra.** 
2. Place or hang chile in an aerated location. 
3. Cover chile with cheesecloth and allow to dry completely. 
4. Store in a cool, dry place. 
*Recipe for preparation of Fresh, Green Chile on page 5. Remove skins but leave 
stem ends attached. 
**Spanish term for a string of chile. 
NOTE: Reconstituted, dried, green chile may be substituted for fresh, green chile in 
sauce or stew recipes. To reconstitute, follow step 1 of Chile Verde Seco below. 


CHILE VERDE SECO 
(Green Chile Sauce from Dried Chile) 


Yield: 34 cups Cooking Time: 20 minutes 
Temperature: Medium, Low Freezes Well 

10-12 dried, green chiles 1 cup canned tomatoes 
Hot water (optional) 

1 pound pork steak, cubed 14 teaspoon garlic powder 
23 cups water 18 teaspoon salt 


1. Place chile in a large mixing bowl and cover chile with water. Set 
aside for 5-10 minutes. 

2. Remove stems and seeds from chile. Chop chile finely and set 
aside. 

3. Brown pork in a medium-size skillet on medium heat. Drain and 
add chile, 2:3 cups of water, tomatoes, and seasonings. Simmer 
at low heat for 10-15 minutes. 
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TOSTADOS 

(Tortilla Chips) 

Yield: 4 dozen Total Frying Time: 
Temperature: Medium-High Approximately 15 minutes 
Shortening Garlic salt (optional) 

12 Corn Tortillas* Red Chile Powder** (optional) 
Sait (optional) 


1. Heat 2-inches of shortening in a heavy pan at medium-high heat. 
2. Cut tortillas into quarters to within Y inch from center of tortilla. 
3. Fry tortillas until crisp and drain well on absorbent towels. 
Separate each tortilla into four tostados. Tostados may be 
sprinkled with salt, garlic salt, or chile powder. 
*Com Tortilla recipe on page 62. 
**Red Chile Powder recipe on page 1. 


NACHOS. 
(Cheese Topped Tortilla Chips) 


Yield: 4 dozen Heating Time: 2-3 minutes 
Temperature: 450°F. 


48 Tostados* Y cup sour cream 
6 ounces jalapeno cheese,** 48 pieces jalapeno chile 
cut into l-inch squares Red Chile Powder*** (optional) 
1. Place tostados on baking sheets. Top each tostado with a square 
of cheese. 
2. Spoon 4 teaspoon of sour cream on top of each piece of cheese. 
Top with a piece of chile and sprinkle with chile powder. 
3. Heat in a 450° F. oven for 2-3 minutes, or until the cheese melts. 
Serve warm, 
“Tostados recipe above. 
**Monterey Jack cheese may be substituted. 
***Red Chile Powder recipe on page 1. 


CHILE CON QUESO 

(Chile-Cheese Dip) 

Yield: 134 cups Warming Time: Approximately 
10-15 minutes 

1 cup grated, American cheese 1 medium tomato, chopped 

‘Chopped, green chile* 

cheese % teaspoon garlic powder 


1. In medium-weight pan melt cheese on low heat. Add cream and 


stir constantly to prevent scorching. 
2. Stir in tomato, chile, and garlic powder. Add more cream if 
needed to reach dipping consistency. 
3. Serve warm with tostados.** 
*Varied amounts may be used. 
**Tostados recipe on page 9. 
GUACAMOLE 
(Avocado-Chile Dip) 
Yield: 4 servings 
2 large, ripe avocados, peeled ‘Chopped, green chile* 
and pitted 1% teaspoons lime juice 
1 tomato, minced 14 teaspoon garlic powder 


1-2 green onions, minced 4 teaspoon salt 


1. Mash avocados and mix with remaining ingredients. 
2. Serve with t Si 


*Varied amounts may be used. 
*“Tostados recipe on page 9. 


CHILES RELLENOS DULCES 
(Sweet Chile Meat Balls) 


Yield: Approximately 3-4 dozen Total Frying Time: 20-25 minutes 


Temperature: Medium-High Freeze Well 

Shortening 1 cup chopped raisins 

i egg 1% teaspoons allspice 

14 cup milk 1 teaspoon salt 

2 pounds beef or pork, boiled 1 cup chopped, green chile* 
and ground 1 cup flour 

1% cups brown sugar 


1. Heat 2-inches of shortening in a heavy pan on medium-high heat. 

2. Beat egg and milk in a small mixing bow. Set aside. 

3. Combine meat, sugar, raisins, allspice, salt and chile with 2 
tablespoons of egg mixture. 

4. Form mixture into inch balls. Dip balls into remaining egg 
mixture and roll in flour. 

5. Fry sweet chile meat balls in hot shortening until golden. Drain on 
absorbent towels. 


*Varied amounts may be used. 


CHORIZO EMPANADITAS 


(Sausage Turnovers) 

Yield: Approximately Baking Time: 10-12 minutes 
22 dozen Freeze Well 

Temperature: Medium, 450° F. 

Pastry for 9-inch, double crust pie 3 tablespoons sour cream 

56 ounces chorizo (Mexican 2 tablespoons chopped, green 
sausage) chile* 


1. Roll pastry to a inch thickness on a lightly floured board. Cut 
pastry into circles that are 3 inches in diameter. Set aside. 

2. Remove casings from chorizo. Fry chorizo in a small skillet at 
medium heat. Drain. 

3, Combine chorizo, sour cream, and chile in a small mixing bowl. 

4. Place a spoonful of mixture, off center, on each pastry circle. Fold 
pastry in half over filling and pinch edges together to seal. Pierce 
top of turnovers with tines of a fork. 

5. Place empanaditas on an ungreased baking sheet and bake in a 
450° F. oven for 10-12 minutes or until golden. 


“Varied amounts may be used, 


JICAMA FRESCA 
(Jicama Appetizer) 


Yield: 6-8 servings 


I tablespoon sait 1-2 pounds jicama, peeled and 
' teaspoon Red Chile Powder* thinly sliced 
1 lime, cut in wedges 


1. Combine salt and chile powder in a small serving bowl. 
2. Arrange jicama on a serving tray with the bowl of seasonings and 


lime wedges. 


3. To eat, rub lime over jicama and dip it into seasoning. 
“Varied amounts may be used. Red Chile Powder recipe on page 1. 


12 


SPO 


GAZPACHO 

(Chilled Vegetable Soup) 

Yield: 10-12 servings Chilling Time: 1 hour 

1 cup tomato juice 4 large tomatoes, peeled and 

2 tablespoons wine vinegar finely chopped 

3 tablespoons olive oil 1 large cucumber, finely chopped 
14 teaspoon garlic salt 23 tablespoons finely chapped, 
'% teaspoon salt green chile* 

1 medium onion, finely chopped Black pepper 


1. Combine all ingredients in a medium-size mixing bowl. 
2. Chill at least 1 hour before serving. 
3. To serve, pour into small lettuce-lined bowls. 


"Varied amounts may be used. 

CALDILLO 

(Northem New Mexico-Style Soup) 

Yield: 4 servings Cooking Time: Approximately 
35 minutes 

1 pound lean, ground beef ] teaspoon salt 

2 cups diced potatoes 4% teaspoon celery salt 

48 cup finely chopped onions 14 teaspoon pepper 

4 cups water 44 cup chopped, green chile* 


1. Fry beef in a medium-size saucepan at medium heat until 
browned. Add potatoes and continue to fry until potatoes are 
golden brown. 

2. Add onions, water, seasonings, and chile. 

3. Cover and simmer at low heat until potatoes are tender. Serve hot. 


“Varied amounts may be used. 


CALDO DE CHILE NUEVO MEXICANO 
(New Mexican Chile Soup-Tortilla Soup) 


Yield: 4 servings Heating Time: 5-10 minutes 
Temperature: Medium 
2 cups canned tomatoes #8 teaspoon onion salt 
Ye cup chopped, green chile* #2 teaspoon garlic salt 
Y» cup sharp, cheddar cheese, 132 teaspoon salt 
cubed Tortilla Chips**/optional) 


Monterey Jack Cheese (optional) 
1. Combine all ingredients in a blender container and process at 
high speed until pureed. 
2. Pour ingredients into a large saucepan and heat at medium heat, 
stirring constantly until mixture is steaming hot and cheese is 
melted. Serve hot. 


3. Serve hot in bowl lined with tortilla chips. Lightly 
sprinkle Monterey Jack Cheese on top. 


“Varied amounts may be used. 
** Tortilla chip recipe on page 9. 
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ENSALADA DE FIESTA 

(Fiesta Salad) 

Yield: 4-6 servings 

1 head iceberg lettuce #% cup com chips, crushed 
2 cups cooked pinto beans ‘2 cup italian salad dressing 
14 pound sharp, cheddar 1 avocado, sliced 

cheese, grated 2 tomatoes, cut in wedges 

Chopped, green chile* Ripe, pitted olives (optional) 


1. Tear crisp lettuce into a large bowl. Toss with beans, cheese, chile, 
and chips. 

2. Add dressing and toss lightly. 

3. Gamish with avocado, tomato, and olives. Chill and serve as a 
main course. 


*Varied amounts may be used. 
ENSALADA DE FRIJOL 
(Pinto, Patio Salad) 
Yield: 4-6 servings 
2! cups cooked pinto beans 1 tablespoon chile sauce 
4 hard-cooked eggs, chopped 1 teaspoon mustard 
1 cup sharp, cheddar cheese, cut Já teaspoon salt 
into 14inch cubes 14 teaspoon pepper 
1 small onion, thinly sliced '4 cup bacon bits (optional) 
2 tablespoons lalian salad 
dressing 


1. Combine beans, eggs, cheese, and onion in a large bowl. Chill. 
2. Combine remaining ingredients and pour over the bean mixture. 
Top with bacon bits and serve on lettuce cups. 
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ENCHILADAS DE QUESO 
(Flat or Rolled Cheese Tortillas) 
Yield: 4 servings Heating Time: Approximately 
Temperature: Mediurn-High 15 minutes 
350° F. Freeze Well 
12 Com Tortillas* 2 onions, chopped 
Shortening 2 cups coarsely chopped lettuce 
4 cups Red or Green Chile Sauce** (optional) 


3 cups grated, sharp cheddar 
cheese 


1. Heat /zinch of shortening in a heavy pan at medium-high heat. 

2. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. 

3. Assemble the enchiladas by placing 4-cup sauce on each dinner 
plate, followed by a tortilla (tortilla can be rolled after filling is 
placed on it), /4-cup sauce, 4-cup cheese, and onion. Repeat 
twice. Top with remaining sauce. 

4. Place in 350°F. oven for 15 minutes, or until the cheese melts. 
Gamish with lettuce. 


*Com Tortilla recipe on page 62. 
*Red Chile Sauce recipe on page 2, Green Chile Sauce recipe on page 6. 
NOTE: Traditionally, enchiladas are topped with a fried or poached egg before 
serving. 


CACEROLA DE ENCHILADAS 
(Enchilada Casserole) 


Yield; 4 servings 
Temperature: Medium-High, 
Medium, Low, 350° F. 


Baking Time: 25-30 minutes 
Freezes Well 


1 pound processed cheese, cubed Shortening 

13 ounces evaporated milk 12 Com Tortillas* 

1 pound lean, ground beef 4 cup chopped, green chile** 

1 teaspoon salt % cup chopped onion 

1 teaspoon garlic salt 

1. Melt cheese in evaporated milk in a heavy saucepan at low heat. 
2. Fry beef in a medium-size skillet at medium heat until browned. 


Drain. Season with salt and garlic salt. 

3. Heat inch of shortening in a heavy pan at medium-high heat. 

4. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. 

5. Layer all ingredients except cheese sauce in a greased, 2-quart 
casserole dish, beginning with a tortilla. 

6. Pour cheese sauce over layered ingredients and cover. 

7. Bake in 350°F. oven for 25-30 minutes. 


"Com Tortilla recipe on page 62. 
**Varied amounts may be used. 


NOTE: Two cups pinto beans may be included. 
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ENCHILADAS DE POLLO EN CACEROLA 
(Chicken, Tortilla Casserole) 


Yield: 4 servings Baking Time: 25-30 minutes 
Temperature: Medium-High, Freezes Well 
350°F. 
10 ounces mushroom soup 4 cup chopped, green chile** 
1/3 cup milk Ye cup chopped onion 
1/4 cups shredded chicken* Shortening 
/2 teaspoon salt 12 Com Tortillas*** 
1 teaspoon garlic salt 


1. Combine first seven ingredients in a medium-size mixing bowl. 

2. Heat inch of shortening in a heavy pan at medium-high heat. 

3. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. 

4. Alternate ingredients in a greased, 2-quart casserole dish, 
beginning with a tortilla. 

5. Cover casserole dish and bake in a 350°F. oven for 25:30 
minutes. 


*Twelve ounces canned, drained chicken may substituted. 
**Varied amounts may be used. 
***Com Tortilla recipe on page 62. 


ENCHILADAS VERDES DE JOCOQUE 
(Green Chile, Sour Cream Enchiladas) 


Yield: 3 servings Heating Time: Approximately 
Temperature: Medium-High, 15 minutes 

Medium, 350°F. 
3 cups chicken broth 9 Com Tortillas** 
3 tablespoons flour 2 cups grated, sharp cheddar 
1 cup cooked chicken cheese 
1 cup chopped, green chile* 1 medium onion, chopped 
12 teaspoon garlic salt 2 Cups sour cream 
Shortening 


1. Combine 1 cup of broth with the flour in a medium-size saucepan. 
a the remaining broth and cook on medium heat until thick- 
ened. 

2. Stir the chicken, chile, and garlic salt into broth and set aside. 

3. Heat 1inch of shortening in a heavy pan at medium-high heat. 

4. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. 

5. Combine 1 cup cheese, onion, and sour cream in a medium-size 
mixing bowl. 

6. Assemble the enchiladas by placing 14-cup of sauce on each 
dinner plate, followed by a tortilla, 14-cup of sauce, and 1/3-cup of 
sour cream mixture. Top with remaining sauce and cheese. 

7. Place in a 350°F. oven for 15 minutes, or until cheese melts. 


“Varied amounts may be used. 
“Com Tortilla recipe on page 62. 


NOTE: Traditionally, enchiladas are topped with a fried or poached egg before 
serving. 
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CHIMICHANGAS DE POLLO 
(Chicken Filled, Fried Tortillas) 


Yield: 8 servings Total Cooking Time: 
Temperature: Medium-High, Approximately 1 hour and 
Medium, Low 45 minutes 
I 3i&pound whole chicken 4 teaspoon crushed, leaf 
6 cups water oregano 
1 medium onion, studded with 4 teaspoon crushed, leaf basil 
2 whole cloves t$ teaspoon cinnamon 
2 stalks celery 8 White Flour Tortillas, 
2 large whole garlic cloves, warmed** 
peeled Shortening 
1 bay leaf 2 cups sour cream 
2 tablespoons shortening (optional) 
1 large onion, thinly sliced 1 cup Guacamole*** (optional) 
1 garlic clove, minced 2 cups grated, cheddar cheese 
1 large tomato, cored and diced (optional) 
1 jalapeno chile* Shredded lettuce (optional) 
1 teaspoon salt Tomato wedges (optional) 
1 teaspoon black pepper 


1. Place the chicken, water, onion, celery, 2 garlic cloves, and bay leaf 
in a medium-size stewing pot. Cook chicken at medium heat for 
approximately 142 hours, or until the chicken is tender. Allow 
chicken to cool, remove meat from bones, and chop. (Broth from 
chicken may be reserved for a future use). 

2. Place shortening, sliced onion, and 1 minced garlic clove in a 
medium-size skillet and sauté mixture at medium heat until onion 
is tender. Add the chopped chicken, tomato, jalapeno chile, and 
remaining seasonings and simmer at low heat for 10-15 minutes. 

3. Place approximately !2-cup of chicken mixture horizontally across 
the bottom half of each tortilla. Do not extend the mixture beyond 
144 inches at the sides and bottom. Fold the sides in over the 
filling and roll the tortilla jelly-roll style. Secure each roll with a 
toothpick. 


(Continued next page) 
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4. Heat 2-inches of shortening in a heavy pan at medium-high heat. 

5. Fry each rolled tortilla in hot shortening until crisp and lightly 
browned. Drain on absorbent towels. 

6. Assemble the chimichangas by placing each rolled tortilla on a 
plate and gamish with 14-cup of sour cream, 2 tablespoons of 
guacamole, /4-cup of cheddar cheese, lettuce, and tomato 
wedges. 


“Varied amounts may be used. Chopped green chile may be substituted, 
**White Flour Tortilla recipe on page 61. Thin, commercial flour tortillas are easier 
to roll. Tortillas must be warmed in order to roll them without tearing. 
*** Guacamole recipe on page 10. 


CHILAQUILES 
(Tortilla Casserole) 
Yield: 4 servings Cooking Time: 20-25 minutes 
Temperature: Medium-High, 
Medium, Low 
Shortening 1 recipe Basic Red Chile Sauce** 
6 Com Tontillas,* cut into eighths 43 pound Monterey Jack 
14 cup shortening cheese, cubed 
14 cup chopped onion % cup sliced, Mexican chorizos 


1. Heat Y2inch of shortening in a heavy pan at medium-high heat. 

2. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. Set aside. 

3. Heat W-cup shortening in a medium-size skillet. Add onion to the 
shortening and sauté at medium heat. Drain. 

4. Add chile sauce, cheese, chorizos, and tortillas to sautéed onion. 
Cook mixture at low heat until cheese is melted and tortillas 
are tender. 

*Com Tortilla recipe on page 62. 
**Basic Red Chile sauce recipe on page 2. 


COCCHI OTD 


BURRITOS DE FRIJOL 
(Pinto-Bean Filled Tortillas) 
Yield: 6 burritos Heating Time: Approximately 
Temperature: Medium, 350°F. 15 minutes 
Freeze Well 

1 teaspoon shortening 2 cups grated, sharp, cheddar 
2 cups cooked, mashed pinto cheese i 

beans* 24 cups Red or Green Chile 
14 teaspoon garlic powder Saucet** : 
6 White Flour Tortillas** Shredded lettuce (optional) 
2 green onions, finely chopped 


1. Place shortening in a medium-size skillet. Add beans and 
seasonings and heat at medium heat. 

2. Place 1/3-cup of bean mixture on bottom third of each tortilla. 
Top with onions and '4-cup cheese and fold tortilla into thirds. 
Place burritos in a greased, 1//quart casserole dish. 

3. Pour red or green chile sauce over burritos and gamish with 
remaining cheese. 

4. Place in a 350°F. oven for 15 minutes, or until the cheese melts. 
Gamish with lettuce. 

*For beef burritos, 1 pound cooked, ground beef or pork may be substituted. 
Chicharrones on page 38 may also be used. 
**White Flour Tortilla recipe on page 61. 
***Red Chile Sauce recipe on page 2. Green Chile Sauce recipe on page 6. 


CHILES RELLENOS 
(Stuffed, Green Chiles) 


Yield: 6 servings Frying Time: Approximately 
Temperature: Medium-High 5-10 minutes 
Freeze Well* 

Shortening Batter for Stuffed, Green Chile 
12 large, peeled, whole green (see below) 

chiles with stems Red or Green Chile Sauce** 
T pound sharp, cheddar cheese, 

cut into strips 


1. Heat 4-inches of shortening in a heavy pan on medium-high heat. 
2. Slit chiles open crosswise below stems. 
3. Insert strips of cheese into chiles. 
4. Dip stuffed chile into batter and fry in hot shortening until golden 
brown. Drain on absorbent towels. 
5. Serve with red or green chile sauce. 
“May be frozen after frying. 
**Red Chile Sauce recipe on page 2. Green Chile Sauce on page 6. 


BATIDO PARA CHILE RELLENOS 
(Batter for Stuffed, Green Chiles) 


Yield: Enough for 12 chiles 


1 cup flour #4 cup commeal 
1 teaspoon baking powder 1 cup milk, approximately* 
% teaspoon salt 2 eggs, slightly beaten 


1. Combine flour, baking powder, salt, and commeal in a medium- 
size mixing bowl. 


2. Blend milk with eggs and add to dry ingredients. Mix well. 
3. Proceed with step 4 of Chiles Rellenos recipe. 


"Additional milk may be required for a smooth batter. 
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CHILES RELLENOS NORTE NUEVO MEXICANOS 
(Northem New Mexico-Style Stuffed, Green Chiles) 
Yield: 4 servings Cooking Time: 20 minutes 
Temperature: Medium, Low 


J pound lean, ground beef 1 teaspoon cumin 


'4 cup finely chopped onion 1 cup chopped, green chile* 

2 tablespoons flour eggs x 

1% cups beef bouillon 4 whole, green chiles, stems 

34 teaspoon salt removed 

14 teaspoon garlic powder '4 pound sharp cheddar cheese 
14 teaspoon oregano 


1, Fry ground beef and onion in a medium-size skillet at medium 
heat until beef is browned. Drain. 

2. Stir in flour and add bouillon and seasonings. Stir and cook until 
sauce begins to thicken. Add green chile and simmerat low heat 
for 15 minutes. 

3, Prepare eggs as for scrambled eggs. 

4. To assemble each relleno, place one-fourth of scrambled egg 
mixture on each plate. Top with 1 whole chile split in half, 
prepared sauce, and cheese. 


"Varied amounts may be used. 
NOTE: Before serving, may be placed in a 350°F. oven until the cheese is melted. 


TAMALES 


(Chile, Meat, CommealFilled Com Husks) 

Yield: 5-6 dozen Steaming Time: 45 minutes* 
Freeze Well 

‘Com husks Masa 

Water Chile con Came para Tamales ** 

ASSEMBLING TAMALES: 


1. Rinse com husks and soak in warm water until pliable. 

2. Spread the center portion of each husk with 2 tablespoons of 
masa mixture. Top with 1 tablespoon*** of chile-meat lling. 

3. Fold the sides of the husk toward the center, the bottom of the 
huskup and the top down. Tie each tamale with a corn husk strip. 

4. Pour 2-inches of waterintoa large steamer. Arrange tamales ona 
tack in steamer above the water level. 

5. Steam tamales for 45 minutes. L5- Z hrs 


*May be steamed in a pressure cooker for 20 minutes at 15 pounds pressure. 
**Chile con Came para Tamales (chile-meat filling) recipe on page 27. 
Varied amounts may be used. 


MASA 
(Commeal Mixture) 


Yield: Filling for 5-6 dozen tamales 


Bta 


6 cups Masa Harina* 2 cups lard 
3% cups warm water, 2 teaspoons salt 
approximately 


1. Combine the Masa Harina and water in a large mixing bowl to 
make masa. Set aside. 


2. Cream the lard and salt in a medium-size mixing bowl using a 
mixer at medium speed. 
3. Add the creamed lard to the masa and mix well. 


*Six cups commercially prepared masa may be substituted and the water omitted, 
Masa Harina is available in the cereal section of most grocery stores. 


>, 
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CHILE CON CARNE PARA TAMALES 
(Chile-Meat Filling) 


Yield: Approximately 6 cups Cooking Time: Approximately 


Temperature: Medium: X 45 minutes 
Cd 
mime eee 2 cups meat broth 
stewed and shredded 1 teaspoon salt 
2 tablespoons lard 4 teaspoon oregano 
1 tablespoon flour 4 teaspoon comino 
! cup Red Chile Powder* 18 teaspoon garlic salt 


1. Combine meat and lard in a large skillet and fry meat at medium 
heat until browned. 

2. Add the flour to meat and cook for 1 minute, stirring constantly. 

3. Add the chile powder, broth, and seasonings to the meat. Cook at 
medium heat for approximately 30 minutes, stirring constantly 
until the mixture has thickened. 


*Red Chile Powder recipe on page 1. Varied amounts may be used. 


pe i cloves 
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CACEROLA DE TAMALES 
(Chile, Meat, Commeal Casserole) 


Yield: 12 servings Baking Time: 20 minutes 


Temperature: Medium, 350°F. Freezes Well 
1 pound ground beef 1 teaspoon salt 
4 pound ground pork 18 teaspoon pepper 
'8 cup chopped onion 1% cups grated, sharp, 
1 clove garlic, minced cheddar cheese 
2 cups canned tomatoes 1 cup plus 2 tablespoons 
14 cup chopped, ripe olives commeal 
2 tablespoons chopped, green 3 cups water 
chile* 


1. Fry ground beef and porkin a medium-size skillet at medium heat 
until beef is browned. 

2. Add onion and garlic to meat mixture and cook until onion is 
tender. Drain. 

3. Add tomatoes, olives, green chile, salt, and pepper to mixture and 
cook for approximately 20 minutes. (Water may be added to the 
mixture if a thinner consistency is desired.) 

4. Add \4-cup of cheese and 2 tablespoons of cormmeal to mixture, 
cook for 2-3 minutes, and set mixture aside. 

5. Place remaining cornmeal and water in a medium-size saucepan. 
Cook commeal mixture, stirring occasionally, until commeal is 
thick. 

6. Spread half of commeal mixture in bottom of a greased 9x13- 
inch baking pan. Place meat mixture over top of cornmeal and 
spread remaining half of commeal over top of filling. Top with 
remaining cheese. 

7. Bake in a 350°F. oven for 20 minutes. 


*Varied amounts may be used. 
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TACOS 
(Filled, Fried Tortillas) 


Yield: 12 tacos Total Frying Time: 

Temperature: Medium-High, Approximately 15-20 minutes 
Medium 

12 Com Tortillas* 2 tomatoes, chopped 

Shortening 3 cups grated, sharp, cheddar 
1 pound ground beef cheese 

34 teaspoon garlic salt 2 cups shredded lettuce 


1 medium onion, chopped Red or Green Chile Relish** 


1. Heat 2-inches of shortening in a heavy skillet on medium-high 
heat. 

2, Holding a tortilla slightly open with tongs, immerse in the hot 
shortening and fry the bottom portion until crisp to form a shell. 
Fry each side of the shell until crisp. Drain on absorbent towels. 

3. Fry beef in a medium-size skillet at medium heat until browned. 
Drain. Season with garlic salt. 

4. Layer the meat and remaining ingredients in the taco shells, Serve 
with red or green chile relish. 


*Com Tortilla recipe on page 62. Commercially prepared taco shells may be 
substituted, 


**Red Chile Relish recipe on page 3. Green Chile Relish on page 6. 


NOTE: Leftover, chopped, roast beef or chicken may be used in place of the 
cooked, ground beef. Two cups of pinto beans may also be added for extra flavor. 


CHALUPAS 
(Filled Tortilla “Boats”) 


Yield: 12 chalupas Heating Time: Approximately 


Temperature: Medium High, 10 minutes 

350°F. 
Shortening 2 cups grated, sharp, chedda 
12 Com Tortillas” eae d incă 
Salt 1% cups shredded lettuce 
3 cups Frijoles Refritos** 2 tomatoes, chopped 
2 cups Salsa*** 1% cups Guacamole**** 


1, Heat 4-inches of shortening in a heavy pan at medium-high heat. 

2. Fry each tortilla in hot shortening, submerging it with a round, 
wooden roller, ladle or similar object. (Tortilla will form into a cup 
a Drain on absorbent towels and sprinkle lightly with 
salt. 

3. Fill chalupa with '4-cup of beans, 2 tablespoons of salsa, and 2 
tablespoons of cheese. 

4. Place chalupas on a baking sheet and heat in a 375°F. oven for 
approximately 10 minutes, or until cheese melts. 

5 Gamish chalupas with lettuce, tomato, and guacamole before 
serving. 
*Com Tortilla recipe on page 62. 

**Frijoles Refritos recipe on page 41. 


***Salsa recipes on pages 3, 6, Prepared taco sauce may be substituted. 
“**Guacamole recipe on page 10. 


CHCA DE 


CHILE CON CARNE 
(Chile with Meat) 
Yield: 3-4 servings Cooking Time: Approximately 
‘Temperature: Medium, Low 30 minutes 
Freezes Well 
% cup chopped onion j teaspoon garlic salt 
1 pound ground beef ! teaspoon salt 
2 cups tomato sauce* 4 cup Red Chile Powder** 
2 cups pinto beans 2 cups water, approximately 


1. Fry onion and beef in a medium-size skillet at medium heat until 
beef is browned. Drain. 

2. Add remaining ingredients and simmer at low heat for ap- 
proximately 30 minutes. 


*Varied amounts may be used. 
**Recipe for Red Chile Powder on page 1. Varied amounts may be used. 


TOSTADAS COMPUESTAS 

(Chile, Meat-Filled Tortilla “Boats”) 

Yield: 3-6 servings Total Frying Time: 
Temperature: Medium-High Approximately 5-10 minutes 
Shortening 2 cups shredded lettuce 

6 Com Tortillas* 2 tomatoes, chopped 

3 cups Chile Con Came** 1/2 cups grated, sharp 


48 cup chopped, green onions cheddar cheese 


1. Heat 4-inches of shortening in a heavy pan on medium-high heat. 

2. Fry tortillas in hot shortening until crisp, holding down in the 
center with round wooden roller, ladle, or similar object. (Tortilla 
will form into a cup shape.) Drain on absorbent towels. 

3. Fill each tostada with chile con carne and top with onions, lettuce, 
tomatoes, and cheese. 


*Cor Tortilla recipe on page 62. 
**Recipe for Chile con Carne above. 
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CARNE ADOVADA 

(Marinated Pork) 

Yield: 10 servings Roasting Time: 40-60 minutes 
Temperature: 350° F. Freezes Well 

4 cloves garlic 2 recipes Chile Caribe* 

I tablespoon salt 5 pounds lean pork steaks 

1 tablespoon oregano 


1. Add garlic, salt, and oregano to chile caribe. 

2. Place pork steaks in large, glass, baking dish and pour chile caribe 
mixture over steaks. Cover and refrigerate for 8-24 hours. 

3. Place drained, marinated steaks in a 350°F. oven and roast for 
40-60 minutes. Serve with heated, remaining Chile Caribe. 


*Chile Caribe recipe on page 2. 


GUISADO DE CHICOS 
(Dried, Com Stew) 


Yield: 4-6 servings Cooking Time: 3-3/2 hours* 


Temperature: Medium, Low Freezes Well 

2 cups chicos (dried com) 1 clove garlic 

10 cups water Ya teaspoon oregano 
1 pound pork, cubed 2 teaspoons salt 


1 small onion, finely chopped 


1. Rinse chicos thoroughly. 

2. Place 5 cups of water and chicos in a large, heavy pan. Allow to 
stand ovemight. 

3. Fry pork in a medium-size skillet at medium heat until browned. 
Drain. Sauté onion in the remaining shortening. 

4. Add pork, onion, seasonings, chile pads, and remaining water to 
chicos and simmer at low heat for 3-31 hours. 


4-5 red chile pods, crushed 


*Chicos may be cooked in a pressure cooker for 45 minutesat 15 pounds pressure. 


POSOLE 
(Hominy Stew) 


Yield: 8-12 servings 
Temperature: High, Medium, Low 


Cooking Time approximately 4 hours* 
Freezes Well 


1 pound prepared posole com, 1 medium onion, chopped 
thoroughly rinsed** 2 cloves garlic, minced 

10 cups water 14 teaspoon oregano 

I pound pork or beef roast*** 1 teaspoon ground comino 

5 cups water, approximately 36 dried red chile pods, rinsed 

2 tablespoons salt and crumbled**** 


1. Place posole and 10 cups water in large stewing pot. Bring 
mixture to a boil at high heat. 

2. Reduce heat to low and simmer posole for 3 hours. 

3. Approximately 1 hour before the completion of the simmering 
time, brown the pork in a large, heavy skillet on medium heat. 

4. Add the pork to the stewing pot with 5 cups of water and continue 
to cook on low heat until tender. 

5. Add the remaining ingredients to posole and simmer until posole 
pops. Adjust seasonings to suit taste. 


*Posole may be cooked in a pressure cooker for 45 minutes at 15 pounds 
pressure. 
**Posole com is marketed dry or prepared. 
***Varied amounts may be used. 
*=**/f desired, omit chile pods and serve with Red Chile Sauce, recipe on page 2, or 
Green Chile Sauce, recipe on page 6. 
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GUISADO DE CHILE VERDE 
(Green Chile Stew) 
Yield: 6 servings Cooking Time: Approximately 
Temperature: Medium, Low 1 hour 
Freezes Well 
2 pounds pork or beef, cubed 3 cups tomatoes 
'4 cup flour 2 cups water 
2 tablespoons shortening Y teaspoon garlic powder 
2 large onions, chopped 2 teaspoons salt 
3 cups chopped, green chile* 


1. Dredge the meat in flour. Place the shortening in a heavy skillet 
and brown meat at medium heat. Place meat in a large stewing pot. 

2. Sauté the onions in the remaining shortening and add to 
stewing pot. 

3. Add all remaining ingredients to stewing pot and simmer at low 
heat for 1 hour. 


*Varied amounts may be used. 


PASTEL DE CHILE VERDE 
(Green Chile Pie) 


Yield: 1 10-inch pie Baking Time: Approximately 


Temperature: 325°F. 30 minutes 
& whole, green chiles 2 tablespoons cream 
14 pound sharp cheddar 44 teaspoon salt 
cheese, cubed 1% teaspoon black pepper 
5 eggs 


1. Grease 10-inch pie plate. 

2. Slit chiles open lengthwise and shape chile in pie plate to form 
a crust. 

3. Place all remaining ingredients in a blender container and blend 
at low speed. 


4. Pour egg mixture over chiles and bake in a 350°F. oven for 30 
minutes, or until pie is set. 


NOTE: May be served in wedges as a main dish or in bite-size pieces as hors 
d'oeuvres. 


HUEVOS RANCHEROS 
(Ranch-Style Eggs) 
Yield: 3-6 servings Cooking Time: 10 minutes 
Temperature: Medium-High, 

Medium, Low 


18 cups chicken broth 
Shortening 

6 Com Tortillas** 

1% cups grated, sharp 


1 medium onion, thinly sliced 
44 cup chopped, green chile* 


2 medium tomatoes, chopped cheddar cheese 
1 teaspoon garlic salt Shredded lettuce (optional) 
'4 teaspoon salt Tomato wedges (optional) 


1. Combine margarine and flour in a medium-size skillet and cook 
at medium heat. 

2. Add the onion, chile, and tomatoes and cook until the onion is 
tender. 

3. Stir in seasonings and the broth and simmer for 10 minutes at low 
heat. Set aside. 

4. Heat ¥inch shortening in a heavy pan at medium-high heat. 

5. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. 

6. To assemble huevos rancheros, place 1 or 2 warm com tortillas 
on each dinner plate. Top with a generous amount of sauce and 
cheese. 

7. Top with poached or fried eggs. Gamish with lettuce and to- 
mato wedges. 


*Varied amounts may be used. 
**Com Tortilla recipe on page 62. 
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SOPAIPILLAS RELLENAS 
(Stuffed Sopaipillas) 
Yield: 3-6 servings Heating Time: 15 minutes 
Temperature: 350°F. 
6 4-inch square sopaipillas* 2 cups Red or Green Chile 
144 cups Frijoles Refritos** Sauce*** 
and/or cooked, ground Shredded lettuce (optional) 
beef Tomato wedges (optional) 
1 medium onion, chopped 
1/2 cups grated, sharp 
cheddar cheese 


1. Cut a slit along one side of each sopaipilla with a sharp knife. 

2. Fill sopaipillas with Frijoles Refritos and/or ground beef, onion, 
and cheese. 

3. Place sopaipillas on individual dinner plates and top with chile 
sauce. 

4. Place in 350°F. oven for 15 minutes, or until cheese is melted. 
Gamish with lettuce and tomato wedges. 

*Sopaipilla recipe on pages 63 and 64. 
**Frijoles Refritos recipe on page 41. 
*“Red Chile Sauce recipe on page 2. Green Chile Sauce recipe on page 6. 


“A LANA RALARELAL 


PUERCO ASADO DEL RIO GRANDE 


(Rio Grande Pork Roast) 
Yield: 8-10 servings Roasting Time: 3540 minutes 
Temperature: Low, 325°F. per pound 
Freezes Well 
34 pound boneless, pork roast 1 cup catsup r 
18 teaspoon chile powder 2 teaspoons chile powder 
14 teaspoon garlic powder ] tablespoon vinegar 
1» teaspoon salt 1% cups crushed com chips 
1 cup apple jelly 
1. Season roast. 


2. Roast pork in an uncovered roasting pan in a 325°F. oven for 
1 hour, 

3. Combine apple jelly, catsup, chile powder, and vinegar in a small 
saucepan and simmer at low heat for 15 minutes. 

4. Baste roast with half of baste and top with half of the com chips. 
Complete roasting. (Allow 35-40 minutes roasting time for each 
pound of roast.) 

5. Serve with remaining baste and com chips. 
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COSTILLAS DEL SUDOESTE 

(Southwest Spareribs) 

Yield; 3-4 servings Roasting Time: Approximately 
Temperature 350°F, 1 hour 

2 pounds lean, pork spareribs ‘4 cup red wine vinegar 

4 cloves garlic, minced 8 ounces tomato sauce 

2 teaspoons salt % cup minced onion 

Já teaspoon oregano 1 cup Red Chile Sauce* 

15 teaspoon black pepper 1 cup water, approximately 

3 tablespoons olive oil 


|. Separate the ribs into servings and place them in an oblong 
baking pan. 

2. Season ribs with seasonings, oil, and vinegar. 

3. Allow ribs to stand at room temperature for 1 to 2 hours. 

4. Combine remaining ingredients in a large measuring cup and 
pour over the ribs. Bake in a 350°F. oven for approximately 1 
hour, or until done. 


“Red Chile Sauce recipe on page 2. 


CHICHARRONES 
(Cracklings) 


Yield: 1/2 cups 
Temperature; Medium 


Freeze Well 


T pound pork steak, cubed 
!2 teaspoon salt 


'4 teaspoon garlic salt 


1. Fry pork in a heavy skillet at medium heat until crisp. Drain on 
absorbent towels. 


2. Season cracklings with salt and garlic salt. 


Sa 


MENUDO 

(Tripe Stew) 

Yield: 2-3 servings Cooking Time: Approximately 
Temperature: Medium, Low 1 hour and 30 minutes 

2 pounds tripe 2 tablespoons chopped anions 
Water 2 tablespoons flour 

2 tablespoons shortening 4 teaspoon garlic salt 

2 eggs, separated 


1, Place tripe in a large saucepan and cover it with water. Simmer at 
low heat until tripe is tender. 

2. Drain tripe and reserve liquid. Remove and discard fatty portions 
of tripe and cut tripe into l-inch pieces. Set aside. 

3. Sauté onion in shortening in a medium-size saucepan at medium 
heat. Set aside. 

4. Beat egg whites until stiff in a small mixing bowl. Add egg yolks 
and continue to beat until mixture is lemon colored. Add flour and 
salt and mix well. 

5. Fold cooked tripe into egg mixture. Add tripe mixture to 
saucepan containing sautéed onions. Cook at medium heat until 
eggs are set. 

6. Add reserved liquid from tripe and garlic salt to egg mixture and 
simmer at low heat for 5-10 minutes. 
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FRIJOLES PINTOS 
(Pinto Beans) 
Yield: Approximately 4 cups Cooking Time: 4-6 hours* 
Temperature: High, Medium, Freeze Well 
Low 
2 cups dried, pinto beans '8 teaspooon garlic salt 
9 cups water 2 tablespoons lard or shortening 
1 teaspoon salt 


1. Sort pinto beans and rinse in cold water. 

2. Place beans and water in a large stewing pot. Bring mixture to a 
boil over high heat. 

3. Reduce heat to medium and cook until beans are tender. 

4, Add seasonings and shortening to beans and simmer at low heat 
for an additional 30 minutes. 


*Frijoles Pintos may be cooked in a pressure cooker for 45 minutes at 15 pounds 
pressure, seasoned, and simmered at low heat for an additional 30 minutes. 


Variations: Salt pork, tomatoes, tomato sauce, catsup, or onions may be added for 
additional flavor. 


FRIJOLES REFRITOS 

(Refried, Pinto Beans) 

Yield: 4 cups. Cooking Time: 15-20 minutes 

Temperature: Medium, Low Freeze Well 

/2 cup shortening 1 cup bean liquid 

4 cups cooked pinto beans 2 cups grated, sharp cheddar 
cheese 


1. Heat shortening in a medium-size skillet at medium heat. 

2. Add beans and liquid to the shortening. Mash beans and cook for 
10-15 minutes. 

3. Add 1'% cups cheese to the beans and stir for 2-3 minutes at 
low heat. 

4, Gamish with remaining cheese before serving. 


NOTE: Frijoles Refritos may be used as a filling for burritos or sopaipillas, or served 
as a side dish, 
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PAPAS CON CHILE COLORADO 
(Red Chile Potatoes) 


Yield: 4 servings Cooking Time: 20-30 minutes 

Temperature: Medium, Low 

2 cups potatoes, peeled and 1 tablespoon Red Chile Powder* 
thinly sliced 1 clove garlic, minced 

2 tablespoons shortening Y teaspoon salt 

2 tablespoons flour 3% cups water 


1. Brown potatoes in shortening in a medium-size skillet at medium 
heat. 


2. Remove potatoes from skillet. Add flour and brown slightly. 
3. Mix chile, garlic, and salt with flour and add potatoes and water. 
Simmer for 10-15 minutes at low heat. 


“Varied amounts may be used. Red Chile Powder recipe on page 1. 


PAPAS CON CHILE VERDE 
(Green Chile Potatoes) 


Yield: 4 servings Cooking Time: 25-30 minutes 
Temperature: Medium, Low 
2 cups potatoes, peeled and 12 teaspoon garlic salt 

thinly sliced 1 teaspoon salt 
2 tablespoons shortening Ye cup chopped, green chile* 
'4 cup chopped onions 2 cups water 


1. Brown potatoes in shortening ina medium-size skillet at medium 
heat. Add onions and seasonings and cook until onions are 
tender. 


2. Add green chile and water and simmer for 15-20 minutes at low 
heat. 


*Varied amounts may be used. 
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CALABAZITAS 

(Squash) 

Yield: 6 servings ‘Cooking Time: 20-25 minutes 
Temperature: Medium Freeze Well 

2 cups whole kemel com 1 teaspoon salt 

4 tablespoons shortening “4 teaspoon pepper 

42 cup chopped onion 4% cup water 

2 cups chopped, green chile* 44 cup grated Monterey Jack 
1 clove garlic, minced cheese 


4 medium zucchini squash, diced 


1. Combine all ingredients, except cheese, in a large saucepan. 
Cook at medium heat until squash is tender. 
2. Garnish with cheese before serving. 


“Varied amounts may be used. 

CALABAZITAS CON CARNE 

(Squash with Meat) 

Yield: 8 servings Cooking Time: Approximately 

Temperature: Medium-High 12 hours 
Medium, Low Freeze Well 

1! pounds beef steak, cubed 2 cups whole kemel com 

2 tablespoons shortening '4 cup chopped, green chile* 
!8 cup water, approximately 2 teaspoons garlic salt 

5 medium zucchini squash, diced 1 teaspoon salt 

1 medium onion, sliced 1 cup grated Monterey Jack 
and separated into rings cheese 

2 tablespoons shortening 


1. Brown beef in shortening in a large skillet at medium-high heat. 
Reduce heat and add water to beef. Cover and simmer at low heat 
until tender. Add more water if necessary. 

2. Add remaining ingredients, except cheese, to beef and cook at 
medium heat until squash is tender. Garnish with cheese before 
serving. 


“Varied amounts may be used. 
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ARROZ CON CHILE VERDE 
(Green Chile Rice) 


Yield: 6-8 servings Baking Time: 20 minutes 
Temperature: High, 350°F. 

1 cup water 1 cup Monterey Jack cheese, 
1 cup instant rice cubed 

2 cups sour cream 1 teaspoon salt 

I cup chopped, green chile* 1% teaspoon garlic powder 


1. Boil water in a medium-size saucepan at high heat. 

2. Add rice to water and stir to moisten. Remove saucepan from 
heat, cover, and let stand for 3 minutes. 

3. Add all remaining ingredients to rice and place in a 2-quart, 
greased, casserole dish. 

4. Bake in a 350°F. oven for 20 minutes. 


“Varied amounts may be used. 


COCOTUDUDUDUNUDODUU doo 


ARROZ ESPANOL 
(Spanish Rice) 
Yield: 6 servings ‘Cooking Time: Approximately 
Temperature: Medium-High, 1% hours 
Medium, Low 
k cup chopped onion 14 teaspoon oregano 
2 tablespoons shortening 44 teaspoon garlic salt 
6 ounces Spanish-style tomato 2 teaspoons shortening 
sauce 1 cup raw rice, rinsed until water 
7 cup chicken broth is clear 
1! teaspoons salt 3 cups chicken broth 


1. Place onion and 2 tablespoons of shortening in a medium-size 
saucepan. Sauté onion at medium heat until transparent. 

2. Add tomato sauce, | cup chicken broth, salt, oregano, and garlic 
saltto onion and simmer mixture at low heat for 1 hour. Setaside. 

3. Add 3 cups chicken broth to rice and bring to a boil using 
medium-high heat. 

4. Reduce heat to low, cover and simmer for 20 minutes, or until the 
broth is absorbed. 

5. Place shortening and rice in a large skillet. Stir-fry rice at low heat 
until the rice is browned, approximately 15 minutes. 

6. Combine sauce and rice and serve warm. 


MAIZ NUEVO MEXICANO 
(New Mexico Baked Com) 


Yield: 6-8 servings 
Temperature: 375°F., 325°F. 


Baking Time: Approximately 
1% hours 


2 beaten eggs 1/3 cup margarine 

4 cups cream style com !2 cup chopped, green chile* 
4 cup commeal ! pound grated, sharp 

A teaspoon garlic salt cheddar cheese 


Ye teaspoon baking powder 


1. Combine all ingredients in a large mixing bowl. Pour into a 
greased, 2-quart, casserole dish. 

2. Bake in a 375°F. oven for 45 minutes. Lower temperature to 
325°F. and bake for an additional 30-45 minutes. 


“Varied amounts may be used. 
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FLAN DE MAIZ MEZCLADO 


(Blender Com Custard) 

Yield: 4-6 servings Baking Time: Approximately 
Temperature: 325°F. 1 hour 

2 tablespoons margarine I tablespoon sugar 

3 eggs I teaspoon salt 

2 cups light cream Ye teaspoon white pepper 

2 cups whole kemel com +2 cup chopped, green chile* 
14 cup flour “4 teaspoon garlic powder 


1. Add ingredients to blender container in order given and process 
on low speed. Pour into a greased, 1'2-quart, casserole dish. 

2. Place casserole in a shallow pan of water and bake in a 325°F. 
oven for approximately 1 hour, or until custard is set. 


“Varied amounts may be used. 


QUELITES. 
(Spinach) 


Yield: 4-6 servings 
Temperature: Medium 


‘Cooking Time: Approximately 
15 minutes 


114 pounds fresh spinach* ‘4 teaspoon crushed chile 


1 tablespoon shortening pequin** 
3 tablespoons chopped onion 1 teaspoon salt 3 
1. Wash spinach and remove stem ends. 


2. Place spinach in a medium-size saucepan and steam for 10 
minutes at medium heat. 

3. Drain and chop spinach. Set aside. 

4. Sauté onion in shortening in a medium-size saucepan at medium 
heat. 


5. Add spinach and remaining ingredients to onion and cook for an 
additional 5 minutes. 


“Ten ounces frozen spinach may be substituted. 
**Varied amounts may be used. 
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VERDOLAGAS 

(Purslane) 

Yield: 4 servings Cooking Time: Approximately 
Temperature: Medium 20 minutes 

4 slices bacon Y teaspoon salt 

6 tablespoons chopped onion 1 teaspoon garlic salt 

2 cups purslane, chopped 


1. Fry bacon in a medium-size skillet at medium heat until almost 
crisp. Remove bacon from skillet, crumble, and set aside. 

2. Sauté onion in skillet in remaining bacon grease. 

3. Add remaining ingredients to onion and cook for 10-15 minutes. 


NOTE: Purslane isa common garden weed that may be served as a leafy vegetable. 
Crushed, chile pequin may be added for a more spicy flavor. 
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BUNUELOS 

(Sweet, Fried Bread) 

Yield: 6 dozen Total Frying Time: 
Temperature: Medium-High Approximately 1 hour 
31 cups flour 2 eggs, beaten 

1 teaspoon salt 4 cup milk 

1 teaspoon baking powder Shortening 

1% tablespoons sugar Cinnamon-Sugar Coating 
14 cup margarine or Glaze 


1. Combine flour, salt, baking powder, and sugar in a large mixing 
bowl and cut in margarine. 

2. Add eggs and milk to flour mixture and work mixture into a 
dough. 

3. Knead dough until itis smooth and elastic. Form dough into balls 
the size of an egg. Cover dough and set aside for 15 minutes. 

4. Roll each ball of dough into a circle that is 4-inches in diameter. 
Cut a small hole in center of each circle. Place circles of dough 
between single layers of waxed paper until all are rolled and ready 
for deep frying. 

5. Heat 2-inches of shortening in a heavy pan at medium-high heat. 

6. Fry bunuelos in hot shortening until they are puffed and golden 
brown on both sides, tuming once. 

7. Drain on absorbent towels. Coat the bunuelos with a cinnamon- 
sugar coating or glaze before serving. 


CAPA DE AZUCAR Y CANELA 

(Cinnamon-Sugar Coating for Bunuelos) 

Yield: 3 cups 

3 cups sugar 3 teaspoons cinnamon 


1. Combine sugar and cinnamon in a small mixing bowl. 
2. Sprinkle mixture over bunuelos until they are evenly coated. 


49 


AZUCARDO PARA BUNUELOS 
(Glaze for Bunuelos) 


Yield: Approximately 5 cups. 
Temperature: Medium 


1/2 cups sugar 
1! cups brown sugar 
1% cups water 


Heating Time: Approximately 
5 minutes 


3 tablespoons margarine 
11% teaspoons cinnamon 
3 tablespoons dark com syrup 


1. Combine all ingredients in a medium-size saucepan. 


ARROZ DULCE 
(Rice Pudding) 


Yield: 10-12 servings 
Temperature: High, Low 


Cooking Time: Approximately 
25 minutes 


J cup rice 1 cup raisins 

2 cups water 3 eggs, separated 

1 teaspoon salt 44 teaspoon vanilla 

2 cups evaporated milk 14 teaspoon cinnamon 

34 cups sugar '4 teaspoon nutmeg (optional) 


2. Heat at medium heat until sugar dissolves, stirring constantly. Boil 
a mixture rapidly for 1-2 minutes, or until two drops of syrup run 
together off spoon. (The glaze will be a thin syrup.) 
3. Remove glaze from heat and cool for several minutes. Dip each 
bunuelo into the glaze, one at a time, coating both sides evenly. 
4. Drain bunuelos on a rack for 30 minutes (glaze will be slightly 
sticky) before serving. 


1. Combine the rice, water, and salt in a large saucepan. Bring the 
water to a boil at high heat. Cover saucepan. 

2. Reduce heat to low and continue to cook for 12-15 minutes, or 
“until the water is absorbed. 

3. Combine milk, sugar and egg yolks and add to rice. Add raisins, 
vanilla, and cinnamonand simmer for 5 minutes. Remove from heat. 

4. Beat the egg whites until stiff and fold into the rice. Chill and 
garnish with nutmeg before serving. 


CAPIROTADA O SOPA 

(Bread Pudding) 

Yield: 6 servings Baking Time: 20-30 minutes 
Temperature: Low, 350°F. 

4 cup sugar 4 cup raisins 

2 cups boiling water 1 cup grated, sharp cheddar 
+2 cup maple syrup cheese 


6 slices toasted bread, buttered 
and cut into 1-inch pieces 


1. Place sugar in a heavy pan. Stir sugar, at low heat, until it is liquified 
and light, golden brown. 

2. Add water and stir constantly until sugar is dissolved. Add syrup 
and simmer for 2-3 minutes. 

3. Layer bread, raisins, and cheese ina 1 /-quart, buttered, casserole 
dish. Pour hot syrup over mixture and top with cheese. 

4, Cover dish and bake in a 350°F. oven for 20-30 minutes. 
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EMPANADITAS FRITAS 
(Fried Meat or Fruit Turnovers) 
Yield; 6-9 dozen* Total Frying Time: 
Temperature: Medium-High 20-30 minutes 
Freeze Well 
1 teaspoon active dry yeast Meat or Fruit Filling 
1! cups water (105°-1 15°F.) Shortening 
4 cups flour 1 tablespoon powdered sugar 
1 teaspoon salt (optional) 
4% cup shortening 


1. Dissolve yeast in water in a small mixing bowl. 

2. Combine flour and salt in a large mixing bowl and cut in shorten- 
ing. 

3. Make a well in center of dry ingredients. Add liquid to dry 
ingredients and work into a dough. 

4. Knead dough until it is smooth and satiny. 

5. Roll dough to a 14-inch thickness on a lightly floured board, Cut 
pastry into circles 3-inches in diameter.** 

6. Place a spoonful of filling off center on each pastry circle. Fold 
pastry in half over filling and pinch edges together to seal. 

7. Heat 2-inches of shortening in a heavy pan at medium-high heat. 

8. Fry empanaditas until golden on both sides, tuming once. Drain 
on absorbent towels. 

9. Sprinkle empanaditas with powdered sugar, if desired. 

*Quantity will vary with size of empanaditas. 
*Varying sizes may be made. 


RELLENO DE CARNE 
(Meat Filling) 
Yield: Filling for 6-9 dozen Cooking Time: Approximately 
empanaditas 1 hour 
Temperature: Medium 
1/4 pounds meat (beef, pork 34 teaspoons cloves 
or beef tongue) 1 teaspoon cinnamon 
Water 1 teaspoon salt 
i cup raisins 4 cups pinon nut meats* 
1 cup applesauce lá cup sherry wine** 
#4 cup sugar 
'2 cup dark com syrup 


or light molasses 


1. Place meat in a medium-size saucepan and cover with water. 
Cook at medium heat until meat is tender, approximately 1 hour. 

2. Grind meat after it has cooled. 

3. Place ground meat in a large mixing bowl and add all remaining 
ingredients. Mix well. (The filling should be thick and moist.) 


*Other types of nuts may be substituted. 
** Additional wine may be added. 


RELLENO DE FRUTA 


(Fruit Filling) 
Yield: Filling for 6-9 dozen Cooking Time: Approximately 
empanaditas 1 hour 
Temperature: Medium 
1 pound dried peaches or lé teaspoon salt 
apricots 2 teaspoons cinnamon 
1 cup water 1 teaspoon nutmeg 
14 teaspoon ground coriander 1 cup raisins 
(optional) 
2! cups sugar 


1. Place dried fruit in a medium-size saucepan and cover with water. 
Cook at medium heat until fruit is soft and almost mushy. Drain. 

2. Pureé cooked fruit in a blender and add remaining ingredients. 
Mix well. 
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EMPANADITAS AL HORNO 
(Baked Fruit Tumovers) 


Yield: 6-9 dozen* 
Temperature: 450°F. 


Baking Time: 10-12 minutes 
Freeze Well 


2 recipes pie pastry 


Meat or Fruit Filling** 
(double crust) 


1. Roll pastry to a Y-inch thickness on a lightly floured board. Cut 
pastry into circles 3inches in diameter,*** 
2. Place a spoonful of filling, off center, on each pastry circle. Fold 
pastry in half over filling and pinch edges together to seal. 
3. Place filled empanaditas on an ungreased baking sheet. Bake ina 
450°F. oven for 10-12 minutes, or until empanaditas are golden. 
“Quantity will vary with size of empanaditas. 


**Meat Filling recipe on page 53. Fruit Filling recipe on page 53, 
***Varied sizes may be made. 


FLAN CARAMELISADO 
(Carmel Custard) 


Yield: 6 servings Baking Time: 1 hour and 
Temperature: Medium, Low 10 minutes 
350°F. 
2 cups sugar 6 eggs 
342 cups milk 1 teaspoon vanilla 


I cinnamon stick 


1. Place 1 cup of sugar in a heavy pan. Stir sugar at low heat until it is 
liquid and light, golden brown. 

2. Pour carmelized sugar evenly into six warm custard cups. Set 
cups aside. 

3, Place milk and cinnamon stick in a medium-size saucepan. Scald 
milk at medium heat and allow to cool. 


4. Beat eggs until foamy. Gradually add remaining sugar to eggs 
and beat well. 


5. Gradually add scalded milk to egg mixture, stirring until sugar 
dissolves. Add vanilla. 


6. Pour mixture into caramellined cups. Place cups in a pan of hot 
water and bake in a 350°F. oven for 1 hour and 10 minutes, 
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NATILLAS 

(Soft Custard) 

Yield: 6-8 servings Cooking Time: 30-45 minutes 
Temperature: Medium 

4 eggs, separated Já teaspoon salt 

4 cup flour Nutmeg 

4 cups milk Cinnamon 

34 cup sugar 


1. Place egg yolks, flour, and 1 cup of milk in a small mixing bowl. 
Stir to make a smooth paste. Set aside. | À 

2. Place the remaining milk, sugar, and salt in a medium-size 

ald at medium heat. 

3: fee to the scalded milk and continue to cook at 
medium heat until a soft custard consistency is reached. Remove 
custard from heat and allow to cool to room tempe rature. 

4. Beat the egg whites in a medium-size mixing bowl until they are 
stiff, but not dry. Fold the egg whites into the custard, chill and 
garish with nutmeg and cinnamon before serving. 


PANOCHA 
(Wheat Flour Pudding) 
Yield: 20 servings Baking Time: Approximately 
Temperature: High, 400°F. 14 hours. 
Medium-High, Low Freezes Well 
12 cups boiling water, 4 cup butter 
approximately 1 pound brown sugar 
1 pound panocha flour 4 teaspoon cloves (optional) 
2 cups flour 14 teaspoon cinnamon (optional) 
1% cups sugar 


1. Combine 5 cups boiling water, panocha flour, and flour ina large 
mixing bowl and mix until smooth. Cover bowl and set aside. 

2. Place sugar in a heavy pan. Stir sugar at low heat until it is liquid 
and light, golden brown. Add remaining water to sugar and bring 
mixture to a boil at high heat. 

3. Add butter, brown sugar, cloves, and cinnamon to sugar mixture 
and stir until sugar is dissolved, 

4. Combine sugar and flour mixtures ina large, greased, oven-proof 
container. Boil mixture at medium-high heat for 15 minutes, 
stirring constantly. 

5. Cover and bake panocha in a 400°F. oven for approximately 114 


hours, or until a pudding consistency has been reached. Chill 
before serving. 


COC Ta 


PASTELITOS 

(Fruit Pies) 
Yield: 20 servings Baking Time: 30 minutes 
Temperature: Medium, 400°F- Freeze Well 

4% pound dried apricots 44 teaspoon salt 

1% cups water 2/3 cup shortening 

34 cup sugar 4-6 tablespoons ice-cold water 
2 cups flour 12 teaspoons sugar 


1 teaspoon baking powder ¥ teaspoon cinnamon 


1. Place apricots in a medium-size saucepan and cover with water. 
Cook at medium heat until fruit is soft and almost mushy. Drain. 

2. Pureé fruit in a blender, add 34 cup sugar, return mixture to 
saucepan. Cook mixture at medium heat until itis thick. Set aside. 

3. Combine flour, baking powder, and salt in a medium-size mixing 
bowl and cut in shortening. 

4. Make a well in center of dry ingredients. Add water, a small 
amount at a time, and work mixture into a dough. 

5. Divide pastry in halfand roll each half on a lightly floured board to 
fit a 9x1 1-inch jelly-roll pan. 

6. Line jelly-roll pan with one-half of rolled pastry. Spread apricot 
mixture evenly over pastry. 

7. Place second half of rolled pastry over top of apricot mixture. Cut 
pastry edges to just touch sides of jelly-roll pan. Press edges of 
pastry together with a fork to seal the edges. 

8. Sprinkle remaining sugar and cinnamon overtop of pastry. Make 
several vent openings in pastry with the tines of a fork. 

9. Bake pastelitos in a 400°F. oven for 30 minutes. Cool and cut 
pastelitos into small squares. 


NOTE: Pastelitos are traditionally about as thick as the little finger. Any kind of dried 
fruit or combination of dried fruits may be used. 
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PASTELITOS INDIOS 


(Indian Pies) 

Yield: 20 servings Baking Time: 30 minutes 
Temperature: Medium, 400°F. Freeze Well 

1» pound prunes 14 teaspoon cloves 

Y pound dried apples ie teaspoon ginger 

12 cups water 1 recipe pastry for Pastelitos* 
Ye cup sugar 114 teaspoons sugar 

Ye teaspoon cinnamon 


1. Place fruit in medium-size saucepan and cover with water. Cook at 
medium heat until fruit is soft and almost mushy. Drain. 

2. Pureé fruit in a blender, add Y cup sugar and spices, and return 
mixture to saucepan. Cook mixture at medium heat until it is 
thick. Cool slightly. 

3. Follow recipe for Pastelitos, steps 3 through 9, to complete 
Pastelitos Indios. 


*Pastelitos recipe on page 57. 


NOTE: Pastelitos Indios are traditionally thicker than Pastelitos, the Spanish version 
of the same recipe. 


CALABAZA DULCE 

(Sweet Pumpkin) 

Yield: 6-8 servings Steaming Time: Approximately 
30 minutes 

2/2 cups water, approximately ! cup sugar 

34 pounds pumpkin 42 teaspoon cinnamon 

4 cup of margarine 


1. Pour water into a large container with a rack. Bring water to a boil 
using high heat. 

2. Remove seeds and membrane center from pumpkin and 
discard. Cut pumpkin into wedges (do not peel). 

3. Place pumpkin on rack over boiling water. Cover container and 
steam pumpkin at medium heat for 30 minutes, or until pulp is 
tender. 

4. Dot pumpkin with margarine and sprinkle with sugar and 
cinnamon. Serve pumpkin wedges. 
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BISCOCHITOS 

(Anise Seed Cookies) 

Yield: 5 dozen Baking Time: 10-12 minutes 
Temperature: 350°F. Freeze Well 

1 pound lard Ze 3 teaspoons baking powder 

li cups sugar IC 1 teaspoon salt 

2 teaspoons anise seed 1 cup brandy* 

2 eggs, beaten 14 cup sugar 

6 cups flour 1 tablespoon cinnamon 

1. Cream lard, sugar, and anise seed in a large mmng bowl. Add 


eggs and beat well. 

2. Combine flour, baking powder, and salt in a large mixing bowl. 

3. Alternately add flour and brandy to creamed mixture until stiff 
dough has been formed. 

4, Knead dough slightly and pat or roll to a 14-inch to a Yzinch 
thickness. Cut dough into desired shapes. 

5. Combine sugar and cinnamon in a small mixing bowl. Dust the 
top of each cookie with a small amount of mixture. 

6. Bake in a 350°F. oven for 10 minutes, or until cookies are lightly 
browned. 


*Varied amounts may be used. Bourbon or sherry may be substituted. 
NOTE: The fleur-detis shape is traditional for these cookies. 


POLVORONES 

(Crumb Cookies) 

Yield: 5 dozen Baking Time: 15-20 minutes 
Freeze Well 

1 cup soft margarine * 4 teaspoon salt 

12 cup powdered sugar I teaspoon vanilla 

24 cups flour Powdered sugar 


1. Cream margarine and sugar in a medium-size mixing bowl. 

2. Add flour, salt, and vanilla, and work mixture into moderately thick 
dough. Cover and chill dough for approximately 2 hours. 

3. Shape dough into balls approximately inch in diameter. 

4. Bake polvorones on a greased baking sheet in a 400°F. oven for 
15-20 minutes, or until cookies are lightly browned. 


5. Roll baked cookies in powdered sugar while still warm. 59 


BOCADITOS DE MIEL DE ABEJA 
(Honey Drops) 


Yield: 3-4 dozen 
Temperature: Medium, 425°F. 


2/3 cup honey 

I cup sugar 

l cup margarine 
I egg 

1/3 cup water 

Y2 teaspoon salt 


Baking Time: 10-12 minutes 
Freeze Well 


4 cups flour 

1 teaspoon soda 

1 teaspoon cinnamon 

1 teaspoon cloves 

2/3 cup chopped nuts 

1/3 cup candied orange peel 


1. Combine honey, sugar, and margarine in a small saucepan and 
cook mixture for 5 minutes at medium heat. 

2. Remove mixture from heat and set aside. 

3. Beat the egg until foamy in a large mixing bowl. Gradually add all 
remaining ingredients, beating well after each addition. 


us 


dough into desired shapes. 


. Add the honey mixture and mix well. Cover dough and chill. 
. Roll dough on a lightly floured board to a Y-inch thickness. Cut 


6. Place cookies on a greased baking sheet and bake in a 425°F. 


oven for 10-12 minutes. 


YEMAS DE NUECES 
(Nut Drops) 


Yield: Approximately 5 dozen 
Temperature: 325°F. 


2 cups softened margarine 
1 cup sugar 

24 cups flour 

2 tablespoons water 


Baking Time: 8-10 minutes 
Freeze Well 


2 tablespoons brandy” 


2 cups chopped nuts 
Powdered sugar 


1. Cream butter and sugar in a medium-size mixing bowl until light 


and fluffy. 


2. Add all remaining ingredients and mix well. Drop mixture by 
teaspoonful onto a greased cookie sheet. 

3. Bake in 325*F. oven for 8-10 minutes. 

4. Roll cookies in powdered sugar while still warm. 


*Additional brandy may be needed. 
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TORTILLAS DE HARINA 


=— (White Flour Tortillas) 
| 
== Yield: 8-12 Total Cooking Time: 
Temperature: Medium-High 20-25 minutes 
ER Freeze Well 
4 cups flour 4 tablespoons shortening 
2 teaspoons salt 132 cups warm water, 
er 7 teaspoons baking powder approximately 
1. Combine dry ingredients in a medium-size mixing bowl and cut in 
r shortening. 
= 2. Make a well in center of dry ingredients. Add water, a small 
amount at a time, and work mixture into a dough. 
— 3. Knead dough until smooth, cover, and set aside for 10 minutes. 


4. Form dough into balls the size of an egg. Roll each ball of dough 
into a circle G-inches in diameter. 

5. Heat a griddle or skillet on medium-high heat. Place each tortilla 
on griddle and cook for approximately 1 minute on each side. 
(Tortilla should be lightly speckled.) 


NOTE: Flour tortillas may be served as a bread with any New Mexican menu. 
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TORTILLAS DE MAIZ 


(Com Tortillas) 
Yield: 12-14 tortillas Total Cooking Time: 
Temperature: Medium-High 25-30 minutes 
Freeze Well 
2 cups blue or yellow com I teaspoon salt 
Masa Harina* ! 2/3 cups boiling water 


1. Combine Masa Harina and salt in a medium-size mixing bowl. 


2. Add boiling water and stir until dough resembles thick, cooked 
cereal. 


3. Wet hands and form dough into balls the size of an egg. 
4. Place each ball of dough between two lightly moistened pieces of 
waxed paper and flatten to about Yeinch thick, using a tortilla 


press, rolling pin, or pressure from the hands. Remove tortilla 
from waxed paper. 


5. Heat griddle or skillet on medium-high heat. Place each tortillaon 


the griddle and cook for approximately 1 minute on each side. 
(Tortillas should be lightly speckled.) 


*Masa Harina is available in the cereal section of most grocery stores. 
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SOPAIPILLAS DE LEVADURA 

(Yeast, Puffed Bread) 

Yield: 4 dozen medium sopaipillas Total Frying Time: 15-20 minutes 

Temperature: Medium-High Freeze Well 

| package active dry yeast 1! teaspoons salt 

K cup warm water 1 teaspoon baking powder 
(105° 115°F.) 1 tablespoon sugar 

14 cups scalded milk, cooled 1 tablespoon shortening 

4 cups flour Shortening 


1. Dissolve yeast in water and add to milk. 

2. Combine dry ingredients in a medium-size mixing bowl and cut in 
shortening. 

3. Make a well in center of dry ingredients. Add liquid to dry 
ingredients and work into a dough. 

4. Knead dough for 10 minutes, or until smooth; cover, and set 
aside. 

5. Heat 2 inches of shortening in a heavy pan at medium-high heat. 

6. Roll dough to a 14-inch thickness on a lightly floured board. Cut 
dough into 4-inch squares and fry until golden on both sides, 
turning once. (If the shortening is sufficiently hot, the sopaipillas 
will puff and become hollow shortly after being placed in the 
shortening.) 

7. Drain sopaipillas on absorbent towels. 

NOTE: Sopaipillas may be served as a bread with any New Mexican menu, They 


may be served with honey, dusted with a sugar-cinnamon mixture and served as a 
dessert, or may be filled. See Stuffed Sopaipilla recipe on page 36. 


SOPAIPILLAS DE LEVADURA QUIMICA 
(Baking Powder, Puffed Bread) 


Yield: 4 dozen Total Frying time: 15-20 minutes 


medium sopaipillas Freeze Well 
Temperature: Medium High 
4 cups flour 4 tablespoons shortening 
2 teaspoons baking powder 1% cups warm water 

1 teaspoon salt Shortening 


1. Combine dry ingredients in a medium-size mixing bowl and cut 
in shortening. 

2. Make a well in center of dry ingredients. Add water to dry 
ingredients and work into dough. 

3. Knead dough until smooth, cover, and set aside for 20 minutes. 

4. Heat 2-inches of shortening in a heavy pan at medium-high heat. 

5. Roll dough to a inch thickness on a lightly floured board. Cut 
dough into 4-inch squares and fry until golden on both sides, 
turning once. (If shortening is sufficiently hot, the sopaipillas will 
puff and become hollow shortly after being placed in the 
shortening.) 

6. Drain sopaipillas on absorbent towels. 


NOTE: Sopaipillas may be served as a bread with any New Mexican menu. They 
may be served with honey, dusted with a sugar-cinnamon mixture and served as a 
dessert, or may be filled. See Stuffed Sopaipilla recipe on page 36. 
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PAN DE MAIZ CON JALAPENO 
(Jalapeno Combread) 


Yield: 16 one-inch squares Baking Time: 35-40 minutes 


Temperature: 425°F. Freezes Well 

T cup flour 2 eggs 

!4 cup sugar 1 cup milk 

I tablespoon baking powder 14 cup shortening 

] teaspoon salt 8 ounces cream-style com 
!4 teaspoon garlic powder 2 tablespoons chopped 

1 cup yellow commeal jalapeno chile* 


1. Combine first six ingredients in a medium-size mixing bowl. 

2. Add eggs, milk, and shortening to flour mixture and beat until 
smooth. Add com and pepper and blend well. 

3. Pour mixture into a greased, 8-inch baking pan and bake in a 
425°F. oven for 35-40 minutes, or until combread is golden brown, 


*Varied amounts may be used. Two tablespoons of chopped, green chile may be 
substituted. 


PAN NAVAJO 
(Navajo Fry Bread) 


Yield: 6-8 servings 
Temperature: Medium-High 


‘Total Frying Time: 20-25 minutes 


2 cups flour Commeal or flour 
4 teaspoons baking powder Shortening 
2/3 cup warm water, 

approximately 


1. Combine flour, baking powder, and salt in a large mixing bowl. 

2. Add warm water to flour mixture and work into a smooth and 
elastic dough. 

3. Divide dough into balls of desired size.* On a board lightly dusted 
with cornmeal or flour, roll out each ball of dough into a % inch 
thick circle, Cut a hole in the center of each circle. 

4. Heat 2-inches of shortening in a heavy pan at medium-high heat. 

5. Fry the dough, one circle at a time, until golden on both sides, 
turning once. Drain on absorbent towels, 


*For small servings, the ball of dough should be about the size of an egg. For larger 
servings, the ball of dough should be about the size of a lemon. 
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PAN ISLETA 

(Isleta Bread) 

Yield: 2 loaves Baking Time: 1 hour 
Temperature: 350°F. Freezes Well 

1 package active dry yeast 1 teaspoon salt 

4 cup warm water (105°-1 15°F.) 1 cup hot water 

'2 teaspoon shortening 5 cups flour, approximately 
14 teaspoon honey 


1. Dissolve yeast in warm water in a small mixing bowl. Set aside. 

2. Place shortening, honey, and salt in a large mixing bowl and add 
hot water. Stir to dissolve shortening and cool to room 
temperature. 

3. When shortening mixture has cooled to room temperature, add 
yeast mixture. 

4. Gradually add flour to mixture until a moderately-firm dough has 
been formed. Knead dough on a lightly floured board until it is 
smooth and elastic. 

5. Place dough in a greased bowl, cover, and allow to rise until it is 

double in size.* 

. Punch dough down, knead, and allow to double in size again. 

. Divide dough into two equal parts and shape each into a flat circle 
approximately 8-inches in diameter. Fold the circle almost in half, 
allowing the bottom half to extend beyond the top half by about 
1 inch. 

8. Using a sharp knife, slash the dough twice, dividing the loaf 

partially into thirds. 

9. Place the dough into two greased, 9-inch pie plates, arranging the 
loaf so that the slashes are separated, giving a crescent effect to 
the loaf. Cover and allow dough to rise again until it is double 
in size. 

DD.Place a shallow pan of water on bottom rack of oven. Place the 
loaves in the oven so that neither is directly above the water. Bake 
loaves in a 350°F. oven for 1 hour. 


No 


*Yeast dough should be allowed to rise in a warm location. It should never be 
allowed to rise in a heated oven. Dough is double in size when an indentation 
remains after a finger has been inserted into dough and removed. 
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MOLLETES 

(Anise Seed Rolls) 

Yield: 3-342 dozen Baking Time: 20-25 minutes 
Temperature: 375°F. Freeze Well 

1 package active dry yeast 2 eggs 

2 tablespoons sugar I teaspoon salt 

2 cups warm water (105°-1 15°F.) I teaspoon anise seed 

lá cup shortening 67 cups flour 

1/2 cups sugar Margarine 


1. Dissolve yeast and sugar in warm water in a large mixing bowl. Set 
aside. 

2. In a medium-size mixing bowl, cream shortening with sugar. Beat 
in eggs and add salt and anise seed. 

3. Add creamed mixture to yeast and thoroughly combine. Gradual- 
ly add flour to mixture until a moderately-firm dough is formed. 
Knead dough on a lightly floured board until it is smooth and 
elastic. 

4. Place dough in a greased bowl, cover, and allow to rise until it is 

double in size.* 

. Punch dough down, knead, and allow to double in size again. 

. Knead dough and shape into round balls the size of an egg. Place 
in a well-greased pan, cover, and allow to double in size again. 
7. Lightly brush with margarine and bake in a 375°F. oven for 

20-25 minutes. 


au 


*Yeast dough should be allowed to rise in a warm location. It should never be 
allowed to rise in a heated oven. Dough is double in size when an indentation 
remains after a finger has been inserted into dough and removed. 


NOTE: Molletes are traditionally served as a coffee cake. 
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CHOCOLATE NUEVO MEXICANO 

(New Mexican Chocolate) 

Yield: 12 servings Cooking Time: Approximately 
Temperature: Medium-High 15 minutes 

Ye cup sugar 1 teaspoon cinnamon 

2 tablespoons flour H teaspoon cloves 

14 cup cocoa 6 cups milk 

1/2 cups water 1 tablespoon vanilla 

lá teaspoon salt 


1. Combine sugar, flour, cocoa, water, and spices in a large sauce- 
pan. Cook mixture at mediunrhigh for approximately 4 minutes, 
stirring occasionally. 

2. Add milk to mixture and scald, but do not boil. Remove saucepan 
from heat and add vanilla. 


NOTE: New Mexican Chocolate is traditionally served with Biscochitos, page 59, or 
dessert sopaipillas, pages 63, 64. 


ATOLE 

(Blue Com Gruel) 

Yield: 4 servings. Cooking Time: Approximately 
Temperature: Medium 5 minutes 

14 cup blue com, atole flour 2 cups milk, approximately 

2 cup water Ye teaspoon salt 

2 cups boiling, salted water Sugar 

J teaspoon baking soda 


1. Dissolve atole flour in water in a medium-size saucepan. Add to 
boiling, salted water and cook for 3 minutes at medium heat. Add 
baking soda and stir briskly. 

2. Place milk and salt in a small saucepan and scald, but do not boil. 

3. Serve thickened mixture with hot milk, sugar, or both. 


NOTE: Atole may be served with sugar asa beverage or served with milk and sugar 
as porridge. 
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QUESADILLAS 
(New Mexican Cheese Sandwich) 


Yield: 12 servings Heating Time: 34 minutes 
Temperature: Medium-High, 
Medium 
Shortening 1 pound Monterey Jack 
12 Com Tortillas* cheese, ** sliced into 12 slices 
34 cup green chile relish*** 


1. Heat inch of shortening in a heavy pan at medium-high heat. 

2. Quickly dip each tortilla into the shortening to soften. Drain on 
absorbent towels. 

3. Place a slice of cheese and 1 tablespoon of relish on half of each 
torilla. Fold tortilla in center as for a turnover. 

4. Place filled tortilla in an ungreased skillet and heat at medium 
heat, turning once, for 3-4 minutes, or until the cheese is melted 
and tortilla turns crisp. 

*Com Tortilla recipe on page 62. 
** Jalapeno cheese may be substituted. 
***Voried amounts may be used. Green Chile Relish recipe on page 6. 


QUESO NUEVO MEXICANO 


(New Mexican Cheese) 

Yield: Approximately 1 pound Heating Time: 10-15 minutes 
Temperature: Low 

16 cups milk 4 tablespoons water 

2 rennet tablets Cheesecloth 


1. Warm the milk to 90°F. in a large kettle using low heat. 

2. Dissolve the rennet tablets in water in a small mixing bowl. Add 
dissolved tablets to warm milk and set mixture aside for 30 
minutes. (The mixture will develop into a curd.) 

3. Pour curd into a cloth bag or cheesecloth and allow the whey 
(liquid) to completely drain. 

4. Open a 1-pound can at both ends and pierce the can around the 
sides. Pack cheese into the can and allow itto drain for 34 hours before 
serving. 

NOTE: Queso Nuevo Mexicano is traditionally served with preserves or syrup. 
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CHAUQUEHUE 

(Thick, Corn Gruel) 

Yield: 6-8 servings Cooking Time: Approximately 
5 minutes 

1! cups blue com flour 114 teaspoons salt 

4 cup water Iż teaspoon baking soda 

5 cups boiling water 1 tablespoon lard 


ile Dissolve blue com flour in water iin a medium-size saucepan. Add 
boiling, salted water to mixture and cook for 3 minutes at medium 
heat, stirring briskly, 

2. Add lard and baking soda and cook, while stirring, until thick. 


NOTE: Chauquehue is thicker gruel than Atole.* It can be served in the same 
manner or as a substitute for potatoes or rice. 


*Atole recipe on page 69. 
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JALEA DE CACTO 

(Cactus Jelly) 

Yield: 6 half-pints Processing Time: 5 minutes 
Temperature: High, Medium-High 

Prickly pears* 3 cups sugar 

Boiling water 42 cup lemon juice 
Cheesecloth 6 ounces liquid, fruit pectin 


1. Place prickly pears in a large saucepan or kettle. Cover prickly 
pears with boiling water, allow to stand for 2-3 minutes, and pour 
off water. (This aids in softening stickers of prickly pears.) 

2. Peel prickly pears, cut into pieces, and place in a medium-size 
saucepan. Cover prickly pears with water and boil at high heat 
for 5 minutes. 

3. Pour boiled mixture through cheesecloth. Drain as much juice as 
possible. Discard seeds. 

4, Measure juice. Combine 3 cups of cactus juice, sugar, and lemon 
juice in a large saucepan or kettle. 

5. Bring mixture to a rolling boil. Reduce heat to medium-high, add 
liquid pectin, and cook mixture for 8-12 minutes, or until the 
mixture begins to thicken. Skim off any foam that may have 
formed. 

6. Pour mixture into hot, sterilized, half-pint canning jars. Seal jars 
according to manufacturer's directions. 

7. Process jars in a boiling water bath** for five minutes. Test seal 
when cooled. 


* Prickly pears are fruit that is left on the prickly pear cactus plant after the cactus 
has bloomed. The prickly pears may range in color from yellow-green to deep 
purple-red. The pears may range in size from that of an apricot to 6-inches 
long. For this reason, there is no accurate way of judging how many pears it 
may take to obtain a given amount. 

** A boiling water bath is the cooking of food in jars for a set period of time. The 
boiling water bath seals the lids of the jars to prevent bacterial entry, and the 
heating of the jars destroys the bacteria, enzymes, molds and yeast in the food 
inside the jars. The jars are immersed in a large container filled with boiling 
water. The water must cover the tops of the jars by 2-inches throughout the 
boiling time. 


NOTE: Cactus jelly may “jell” soon after processing or can take as long as 2 to 3 
weeks, 
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MEMELEDA DE CACTO 
(Prickly Pear Marmalade) 


Yield: 6 half-pints 
Temperature: Medium-High, 
Medium 


Processing Time: 10-15 minutes 


2 lemons, thinly sliced 4 cups water 
(about 1 cup) 4 cups prickly pears, peeled, 
2 large, unpeeled oranges, chopped, and seeded 
chopped (about 3 cups) 6 cups sugar 


1. Combine lemon, orange, and water in a large mixing bowl. Allow 
to stand for 12-18 hours in a cool location. 

2. Pour mixture into a kettle and cook at medium-high heat for 
approximately 30 minutes, or until the peel is tender. Cool. 

3. When cooled, add prickly pears and sugar to mixture and cook at 
medium heat, stirring frequently, until the mixture begins to 
thicken, approximately 25-30 mintues. 

4. Pour mixture into hot, sterilized, half-pint canning jars. Seal jars 
according to manufacturer's directions. 


5. Process jars in a boiling water bath* for 5 minutes. Test seal when 
cooled. 


* A boiling water bath is the cooking of food in jars for a set period of time. The 
boiling water bath seals the lids of the jars to prevent bacterial entry, and the 
heating of the jars destroys the bacteria, enzymes, molds, and yeast in the food 
inside the jars. The jars are immersed in a large container filled with boiling water. 
The water must cover the tops of the jars by 2-inches throughout the boiling time. 
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JALEA DE PIRACANTA 
(Pyracantha Jelly) 
Yield: 4-5 half-pints Processing Time: 5 minutes 
Temperature: High, 
Medium-High, Low 
3 cups pyracantha berries* Cheesecloth 
6 cups water 144 ounces packaged, 
Juice of 1 lemon powdered pectin 
Juice of 1 grapefruit Sugar 


1. Wash and stem berries. Place berries and water in a kettle and 
simmer at low heat for 20 minutes. 

2. Add lemon and grapefruit juice to berry mixture. Strain berry 
mixture through cheesecloth without squeezing berries. 

3. Measure amount of liquid and discard berries. 

4. Retum liquid to kettle and add powdered pectin. Cook at high 
heat until mixture comes to a full boil. Reduce heat to medium- 
high. 

5. Add the same amount of sugar as the measured liquid. Boil 
mixture at medium-high heat for 4-5 minutes, stirring constantly. 
(Mixture will be thin.) 

6. Remove mixture from heat and skim off any foam that may 
have formed. 

7. Pour mixture into hot, sterilized, half-pint canning jars. Seal jars 
according to the manufacturer's directions. 

8. Process jars in a boiling water bath** for 5 minutes. Test seal 
when cooled. 


* Pyracantha berries are the fruit of the pyracantha bush. The pyracantha bush is 
used as a colorful landscape accent in New Mexico. 

** A boiling water bath is the cooking of food in jars for a set period of time. The 
boiling water bath seals the lids of the jars to prevent bacterial entry, and the 
heating of the jars destroys the bacteria, enzymes, molds and yeast in the food 
inside the jars. The jars are immersed in a large container filled with boiling water. 
The water must cover the tops of the jars by 2-inches throughout the boiling time. 
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JALEA DE CHILE VERDE 

(Green Chile Jelly) 

Yield: 6 half-pints Processing Time: 5 minutes 
Temperature: High 

6 fresh, green chiles Cheesecloth 

6 cups sugar 6 ounces liquid pectin 

12 cups cider vinegar 6 drops green foad coloring 


i 


Wash and mince chiles, Combine chiles, sugar, and vinegar in a 
large saucepan or kettle and boil mixture at high heat for 5 
minutes. 


. Pour boiled mixture through cheesecloth to remove seeds. 


Return mixture to saucepan or kettle. 


„Add pectin and food coloring to mixture and boil for 1 minute. 


Skim off any foam that may have formed. 


. Pour mixture into hot, sterilized, half-pint canning jars. Seal 


according to manufacturer's directions. 


. Process jars in a boiling water bath* for 5 minutes. Test seal 


when cooled. 


A boiling water bath is the cooking time of food in jars for a set period af time. 
The boiling water bath seals the lids of the jars to prevent bacterial entry, and the 
heating of the jars destroys the bacteria, enzymes, molds and yeast in the food 
inside the jars. The jars are immersed in a large container filled with boiling water. 
The water must cover the tops of the jars by 2-inches throughout the boiling time. 
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ENLATAR JALAPENOS 

(Canning Jalapeno Chile) 

Yield: 6 pints. Processing Time: 15 minutes 
Temperature: High 

Jalapeno Chile* 1% cups olive oil 

6 cups vinegar 6 teaspoons salt 

1/4 cups water 6 teaspoons pickling spices 


1. Wash peppers. Pack tightly into sterilized, pint canning jars. 

2. Combine all remaining ingredients in a large saucepan and bring 
mixture to boiling at high heat. 

3. Pour hot mixture over peppers in each jar to within 1 inch of top of 
jar. Seal jars according to manufacturer's directions. 

4. Process jars ina boiling water bath** for fifteen minutes. Test seal 
when cooled. 


* Chile will vary in size. For this reason, there is no accurate way of judging how 
many it may take to obtain a given amount. 

** A boiling water bath seals the lids of the jars to prevent bacterial entry, and the 
heating of the jars destroys the bacteria, enzymes, molds and yeast in the food 
inside the jars. The jars are immersed ina large container filled with boiling water. 
The water must cover the tops of the jars by 2-inches throughout the boiling time. 


PINON 

(Pine Nuts) 

Temperature: 350°F. Roasting Time: Approximately 
15 minutes 

Pinon Water (optional) 

Salt (optional) 


1. Place pinon ina large container. Add salt and water, stir, and allow 
mixture to stand for 8-10 hours. 

2. Drain water and allow pinon to dry thoroughly on absorbent 
towels. 

3. Place pinon in a shallow baking pan. 

4. Roast piñon in a 350°F. oven for approximately 15 minutes, 
stirring frequently to prevent burning. 


SEMILLAS DE MIRASOIL, CALABAZA, Y MELON 
(Sunflower, Pumpkin, and Melon Seeds) 


Temperature: 350°F. Roasting Time: 20-30 minutes 
Sunflower, pumpkin, or melon Salt (optional) 
seeds, dried Water (optional) 


1. Wash and drain seeds. 

2. Place seeds ina large container. Add salt and water, stir, and allow 
mixture to stand for 8-10 hours. 

3. Drain water and allow seeds to dry thoroughly on absorbent 
towels. 

4. Spread seeds in a shallow baking pan. 

5. Roast seeds in a 350F. oven for 20-30 minutes, stirring frequently 
to prevent burning. 
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